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Pre-filtered water at Hoffman Beverage Company being 
pumped through bank of filters. Grinnell-Saunders 
Diaphragm Valves shown are stainless steel. 


For help in preserving product purity, Hoffman Beverage Com- 
pany (above) turned to Grinnell-Saunders Diaphragm Valves. 
Working parts of the valve are completely isolated at all times 
from the fluid in the stream. There's no disc holder in the stream; 
no chance of valve lubricant contaminating the product. Further- 
more, the diaphragm lifts high for unobstructed flow in either 
direction with no pockets to trap fluid. Resilient diaphragm and 
large area of contact on the valve weir assures leak-proof closure. 

Of course, simple maintenance is important, too. The only part 
of the valve that normally needs replacing is the long-wearing 
diaphragm, which can be inserted quickly, without removing 
the valve from the line. 

Grinnell offers its diaphragm valve in a wide range of body 
and bonnet styles and also body, lining, and diaphragm materials. 
For the beer industry, for example, Grinnell has an all-bronze 
valve with fully-rounded opening, which permits ball-brush 
cleaning through the valve. 

If you have a valve problem, it will certainly be worth your 


while to consult a Grinnell engineer. 


CLOSED 


Grinnell Company, Inc., Providence, Rhode Island ° 


pipe and tube fittings ° welding fittings ° engineered pipe hangers and supports 
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. Grinnell automatic sprinkler fire protection systems 


Choice of materials 

Bodies 
lron; cast steel; stainless steel; Durimet 20; 
Hastelloy A, B, C; bronze; Monel; aluminum; 
PVC (polyvinyl chloride); Saran 

Body Linings 
Hard rubber; soft rubber; neoprene; glass; 
lead; plastics; Heresite; Lithcote 

Diaphragms 
soft natural rubber; natural rubber; white syn 
thetic rubber; neoprene; reinforced neoprene; 
butyl; Hycar; Teflon; Kel-F; PVC (polyvinyl! 
chloride); polyethylene 

Bonnets 
Iron; stainless steel; bronze; other materials on 


special order 


Valve types 

Straight Bodies 
Screwed; flanged; socket weld; butt weld; sock 
et (solder); sanitary threads; hose ends; 
Victaulic 

Angle Bodies 
Screwed; flanged; socket weld 

Bonnets 
Handwheel (non-indicating stem, indicating 
stem); chain wheel; lever (for quick operation); 
sliding stem (for a wide selection of power 
operated topworks 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Coast-to-Coast Network of Branch Warehouses and Distributors 
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° Thermolier unit heaters ° valves 


° Amco air conditioning systems 
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: 1906 


Refrigeration had reached new. heights 
of convenience and efficiency by 1906, 





thanks i ee 
man’s muscles. The first Brunner-engi- 
neered product appeared in 1906. 


TODAY 


Brunner Engineering serves the food 
processing industry with Refrigeration 
Condensing Units for avery requirement. 


Choose the right unit for the right job! Brunner 





Open-Type Refrigeration Condensing Units range 
from ‘4 H.P. through 100 H.P. Brunner-Metic semi- 
4 hermetics from '4 H.P. through 3 H.P 
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Synchronized Conveyor Transfer 


Here’s a relatively simple arrangement for the auto 
matic right-angle transfer of containers from single 
file to column formation. 

We employ this type mechanism for shifting just 
filled jars of peanut butter from an inline conveyor 
onto a slide conveyor feeding to the cooling tunnel 
(see photo). 

Two shafts—(1) in sketch—were mounted vertically 
in ball-bearing hangers attached to the side of the 
single-file conveyor. Two bars and cross members 
(2) were then added to serve as a plow for effecting 
transfer of jars from one conveyor to other. 

For rigidity and precision of action, shafts are fur 
ther synchronized by a similar pair of bars and cross 
members (3) extending from vertical shaft at a lower 
level and from plow on opposite side. 

Plow drive shaft (4) is attached through a lever 
(5) to a pull rod (6), which is operated by ratchet 
and pawl. Cross members (7), on chain-bar slide 


he 


he 


As each 





conveyor running at night angles, provide the 
pawl is a 
through slide mechanism to operate pull rod (6) 
Cross 














ratchet 


pivoted notched arm (8) attached 


member (7) of conveyor advance 
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facts you should know 


about dryers 


WHEN AN INDIRECT-HEAT DRYER 
CAN BE RIGHT FOR YOUR PLANT 


For over 55 years, Louisville Dryers have 
been solving industry's drying problems 
and effecting marked economies. The rec 
ords of this experience can often be 
applied to specific cases, possibly yours. 
For example... 


Q. My material i 


cally all minus 32 


a filter cake, practi 
> mesh, and must not 
contact furnace gases. It can be heated 
to 500° F. at least, without injury. What 
type of dryer would do the job best? 


A. You might consider using a direct 
heat rotary dryer that utilizes 
clean, heated air as the drying me 
air heated by 

f or oil fired heat exchanger 
However, this introduces a consider 
able du t collection problem 
1 standpoint of capacity, it is 
inefliment as well as heat 
tundpoint. This makes it unduly 
expensive. ‘Therefore, a type of in 
direct-heat rotary dryer is indicated 
which would greatly reduce both the 


dium steam coils or 


sesides, 
from 
from a 


cost 


dust problem and the heat cost. 


Q. What is meant by an indirect-heat 
rotary dryer? 


A. One in which the material to be 
dried is warmed by contact with the 
heated metal surfaces, which in turn 
are heated by the medium used (usu- 
ally furnace gases or steam). Those 
using furnace gases are called 
“indirect fire dryers’’. Atmospheric 
and vacuum drum dryers are ex- 
amples of steam-heated indirect 
dryers, but the type in greatest use 
is the steam tube dryer. This is often 
referred to as the ‘Louisville Type” 
because of the thousands of Louisville 
Steam Tube Dryers built during the 
past 55 years 

Q. How does an indirect-heat dryer 


minimize the dust problem? 


A. In an indirect-heat dryer, only 


enough air is admitted to carry off 


the evaporated moisture. Thus, the 
air has nothing to do with the heating 


LOUISVILLE DRYING MACHINERY UNIT 
GENERAL AMERICAN TRANSPORTATION CORPORATION 





of the material. Generally, this low 
air velocity results in insignificant 
dust loss. 


Q. How does this differ from the opera- 
tion of a direct-heat dryer? 


A. In direct-heat dryers, the hot 
air furnishes the heat for drying be- 
sides removing the evaporated 
moisture. The amount needed to sup- 
ply the necessary heat results in a 
sufficiently high velocity through the 
dryer to carry out an excessive 
amount of fine material particles. 


Q. It seems I need an indirect-heat 
dryer. How can I get competent advice 
and more information regarding my 
particular requirements? 


A. The Louisville Dryer engineering 
staff will be glad to analyze your re- 
quirements, arrange for necessary 
pilot plant tests, and submit an un- 
biased recommendation accompanied 
by estimated costs. You incur no 
obligation by using this service. 





Drver General Sales Office: 139 So Fourth Street, Louisville 2, Kentucky 
Eastern Sales Office: 380 Madison Avenue, New York 17, New York 
In Canada: Canadian Locomotive Company, Ltd., Kingston, Ontario, Canada 


General Offices: 135 S. La Salle Street, Chicago 90, Illinois 
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it engages in notched pawl, which moves forward, 
pulling rod (6) against tension provided by household 
door closer (9). When vertical shafts are rotated, 
they operate plow to effect transfer. 

At end of its travel, pawl is lifted by a cam (which 
angles up from the horizontal to disengage pawl and 
crossbar). 

Entire mechanism is then immediately snapped to 
starting position by tension in door-closing mechanism 
(9). 

This unit has paid its cost many times in saved 
labor—C. D. Fulton, Plant Engineer, Old Dutch 
Foods, Inc., Blasdell, N. Y. 





_-Steel pipe hangers 


Sheet aluminum~~ 
lopped and sealed 
with caulking compound 


Cork point~~ 


Cork covering -~ 
coulked with brine putty 


Low temperature“ i 
suction pipe 











Protecting Pipe Insulation 


We found it necessary to span a distance of some 
400 ft. with a low-temperature refrigerant suction line. 
The pipe was to cross above a railroad track and yard 
area and continue along the side of a building—entirely 
outside, exposed to all weather conditions. 

Problem was to protect the cork-type insulation and 
covering from the elements. 

The cork insulation (sketch) was applied in the 
usual manner, and all cracks or joints were carefully 
caulked with brine putty. The pipe covering was then 
given a coat of cork paint, after which the line was 
covered with aluminum sheeting, all sections of which 
were lapped and sealed with caulking compound 
linally, stainless steel straps were employed to hold the 
aluminum coverings in place. 

The entire pipeline was supported by steel hangers. 
However, before the pipe was placed in the hangers, 
latter were lined with bee vapor-seal paper so that 
the steel would not contact the aluminum. 

Now, after seven years service, there has been no 
deterioration of the pipeline—no sign of electrolysis 
between aluminum and stainless steel strap or between 
aluminum and steel hangers. Furthermore, no main 
tenance of any kind has been needed.—P. J. Morrissey, 
Security Warehouse & Cold Storage Co., San Jose 
Calif. 
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Metal Form for Boxing Cheese 


We have found it nearly impossible for a single man 
to box chees in solid fiber Cornell containers. ‘Trying 
to hold sides and ears and then position the sleeve on 
top has proved too difficult 

Now, however, we have devised a special jig (sketch 
using 4x2-in. angle irons. It’s formed in the shape and 
size of the folded box, with the far side 
sioned and the two adjacent sides only three-quarter 
the length of the box side 

By pulling the carton sid 
back, the box can be inserted into the holder, leaving 
the front open. 

An operator merely weighs cheese and slips it into 
the partly formed box. Then, aided by the form, hi 
completes the folding and tucking of the ears. Both 
hands are now free to place the sleeve over the chees 


full<limen 


up ind bending the eat 


and box. 

We have found that by breaking the ears slight) 
as the box bottom is inserted into the holder, the ear 
fold into place automatically 

Since adopting this procedure we have decreased th 
time required per box by 20% Frank E. Gunn, Gen 
eral Manager Arc County Creameries, Inc., Horse Cave 


Ky 


Improved Tank Cleaning 


For cleaning the interiors of tanks and other ve 
rotating-nozzle cleaners have proved effective The 
have been used successfully on tanks 20 ft. and mor 
in dia. 

Where jet cleaning is applicable 
have to enter the equipment. Cl ining effectiven 
with rotating nozzle, is reported better and faster than 
vith hand-manipulated hoses Technical Bulletin 


General Foods Corp 


vorkmen do not 





Typical FMC Steamer preparing fruits and vegetables for 
Gerber's Baby Foods at their Oakland, California plant 


Makes Short Work of Tough Skins 


It takes an FMC Continuous High Pressure Steamer, 
with automatic heat penetration control, to really 
loosen up the tough ones. Such vegetables as carrots, 
beets and potatoes (certain fruits, too) are quickly 
and uniformly exposed to steam pressures up to 
120 P.S.1.G., which make the job of skin elimina- 
tion easy, fast and thorough. 
Built for various capacity requirements, this ma- 
chine provides a yield of 10% or more over other 
methods of loosening skins. As an example of out- 
put, carrots are processed at 5 or more tons per 
hour under 25 to 30 seconds exposure to steam 
pressure. In addition, there’s an extremely low waste improved mode! boasts many fea- 
factor, there’s no damage to sub-surface nutritional inmlin perme Wry to cat oe an 
layers, and continuous operation reduces the man- ret shaft, hard, smooth plate-stock liners; 


power normally required on non-automatic lines. 114" heavy duty pressure-resisting fire- 
box side plates. Built to A.S.M.E. code 


Want more information? Just mail the coupon for up to 120 Ibs. pressure. 
today, or call your nearest FMC representative. 
For prompt reply, address office nearest y 
Food Machinery and Chemical Corporation 


3 Mach 


P.O. Box 1120, San Jose 8, Calif. 
103 E. Maple St., Hoopeston, Iii, 


FOOD MACHINERY | © fricsccccr ace eon 


I 
l 
| 
| 
AW D C HEMICAL COR PORATION (C) Have your representative call. | 
Nome Title ; 
| 

| 

| 

J 





Canning Machinery Division Compony 


General Sales Offices: Address 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. che Sone said 
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Wall Bracket for Ladders 


Aluminum ladders that are in current use employ 
rungs made of aluminum strips shaped as semi-channels 
At our plant, we have used scrap pieces of this metal 
to construct a very simple yet effective bracket for 
hanging this type of ladder against a wall 

We took a piece of 1 x 1 x I-in, heavy aluminum 
channel approximately 18 in. long, drilled several 4-in 
dia. holes in one of its flanges, and then worked through 
these holes to drill a couple of 4 in. holes in the opposite 
flange and also into the masonry. Thus, we fastened 
the bracket (see sketch) to the wall. 

This bracket has proved to be extremely rugged, yet 
neat in appearance. Currently, it is used to hang a 12-ft 
ladder—W, C. McCullough, Maintenance Dept., The 
Coca Cola Co., Los Angeles 


Practical Ideas 





liquid-tight until a more permanent job can_ be 
done. 

Here’s how it is done, quickly and economically 

First, make sure the leak allows the point of a self 
tapping sheet-metal screw (sketch) to make a start 
enlarging hole if necessary). Over the screw, thread 
a disk of rubber into which a small hole is centered 
Now back-up the rubber with an old nut or washers 

When this sheet-metal screw is 
tank wall, the rubber washer will be compressed into 
contact with the threads, thus sealing them off. The 
backing nut or washers will squash the rubber against 
the tank exterior and blank off the dead or incomplete 
threads under the head of the screw 

If the tank is filled with oil or a liquid that is dam 
aging to rubber, the sealing disk can be protected by 
coating it with shellac.—Clifford T. Bower, 25 Emlyn 
Rd., London, W. 12, England. 


inserted into the 
































Tonk outside 


Tank inside 


Sheet-metal screw 














Quickly Stops Tank Leaks 


Minute, pin-hole leaks caused by corrosion or m« 
chanical accidents occasionally develop in sheet metal 
tanks. ’ 

However, thi temporary repair will keep i tank 
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Pump-Temperature Control 


We have hit upon this simple, inexpensive way of 
maintaining proper temperature in a pump that handles 
heavy viscous liquids 

Enclose the pump in a box or fabrication of sheet 
metal with a removable cover (or equipped with sliding 
his box should be 
large enough to clear the pump by 6 to 8 in, in all 
directions, and so prevent the heat applied from being 


iccess door in the top surface ) 


concentrated in any one 

Inside the 
to this a light 
top of the box. By means of this control, the pump 
can be held within a narrow range of the temperature 
required 

A bulb of 50-75w. is usually adequate for temperature 
stability. However, if the pump i 
perature outside the housing drop 


spot on the pump 
closure attach a thermostat, and wir 


ocket which has been fastened to the 


located where tem 
considerably, insu 
lation around the metal box may be necessary. 

If explosion-proof equipment is required, strip heater 
may be substituted for the light bulb 
the heating of the closure is 
Chark 


In any event, 
intermittent 
Olson. Profe 


o the oper 
iting cost is low ional Engi 


neer, Normal, Ill 





VMOYNO 
PUMPS 


CUT HANDLING COSTS 


at P. J. Ritter Company 


...pumping tomato seeds and 5-15% water 


The Moyno “progressive cavity” pumping principle has enabled 
thousands of plants to pipe difficult materials that were transported 
by hand and other expensive means. For example, The 

P. J. Ritter Co., famous food packers since 1854, have increased 
efficiency by installing seventeen Moyno Pumps. The one 

shown at the left is pumping tomato seeds in 5-15% solution at 

10 gallons per minute. The pump runs at 600 RPM. 

Moyno is the only pump that will handle many difficult 
materials such as abrasives, pastes, slurries, chemicals, 
foods, suspended solids, etc., without foaming, aerating, 
crushing or excessive pump wear. 

Examine your processing methods. No doubt there are several 
places where Moyno Pumps can drastically cut costs. Ask us, 
we'll give you a prompt answer. Send us an outline of your 
problem today! Write for Bulletin 30-FE. 


ROBBING ¢ MYERS, we. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


D P/F ees 


® ® 
Hoists Moyno Pumps _ Propellaut (industrial) Fans 
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Pie Pan Innovations 


Some mechanical improvements that aid in pie bah 
ing operations have been made at our plant. 

Our pans (photo) are noteworthy. Used for pre 
paring and baking many different size pies, these pans 
are made of cast aluminum, They are formed tray- 
like in one piece—bun pan size (18x26 in.) containing 
six molds for standard 9 in. pies or six molds for 8 in 
pies or 24 for 4 in. pies. 

In addition, we have made multi-unit pans for tart- 
size pastry—round, oblong, triangular, square, and hex 
agonal. Another type of special interest is the divided 
pan, each section of which prod ices a half pie. None 
of the pans in any of the units is detachable. We 
find the bake in above-mentioned units is more uniform 
than in conventional type pans. 

A major advantage of our cast aluminum pan is 
that the units lend themselves so well to automati: 
handling. A sheet for bottom dough can be hand-laid 
over the top of the molds and docked in place. How 
ever, we have developed sheeters that place bottom 
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dough over a group of molds, after which the dough 
is machine docked with considerable labor saving. 

Again, molds may be filled with fruit or custard, 
etc., by either hand or machine, and then another 
sheet of dough placed on top. We also perform the 
latter operation “ machine. 

Ihe dough cut-off is made against a raised sharp 
edge in the casting around each mold. Merely running 
a roller by hand over the top of the molds will cut the 
dough for trims. 

However, again we conserve labor by running trays 
by conveyor under a roller that automatically cuts off 
the excess dough, leaving perfectly formed pies ready 
to be baked in the same trays in which they were made. 

In the divided pans (that form half pies), the roller 
presses the top piece of dough tightly against the first 
piece that was docked in the divided sections, ‘Th 
seal at the division between the two pie halves is just 
as thorough as that around the edges of the pie. Thus 
two perfect halves of a pie with pastry around all sides 
is made automatically. 

If the half-pie pans are filled by hand, it is possible 
to use a ball of dough and to dock the pastry into 
shape and form. However, the entire operation from 
start to finish can be performed on the half pies auto 
matically. 

I'rays can be washed by hand or run through ma- 
chines. Handling of one unit, instead of many, saves 
time and labor. 

And here’s one other item of interest: We also have 
made a filling machine to deposit two different matet 
ials into the sides of the divided mold, thus making 
two half pies of different flavors. 

And lastly we have made automatic lifters to remove 
the pies from the pans.—F. M. Keathley, Sr., Presi 
dent, Keathley Pie Co., Memphis, Tenn. 


For Longer Lamp Life 


You get longer incandescent pe life when you use 


lamps rated from 5 up to 15v. higher than actual line 


voltage. 

True, cost of lighting is thus increased. But there are 
circumstances where this is justified. 

or example, you may have lamps in hard-to-reach 
locations where it is particularly expensive to replace 
them or where a burned out lamp is a matter of serious 


concern.—Technical Bulletin, General Foods Corp. 


OCTOBER PRACTICAL IDEA WINNER was “Brush 


Glueing Discarded,” which was sent in by Jack V. 
Sa ot ae Cone Fenn Coy Ween 





and | Yoke —Non-Rising Stem — 
Flanged Ends — Screwed Ends 


» veantiel eee 
Walworth saddle-type wedge gate valves are manufactured in eleven different 
combinations of designs and materials, seven of which are illustrated above. 


Saddle type wedge gate valves are easy to take 
apart and are particularly suitable for lines 
requiring frequent cleaning. Walworth Saddle- 
Type Wedge Gate Valves are available in.a vari- 
ety of designs including OS & Y; Inside Screw 
Rising Stem, and Sliding Stem Quick Opening 
types—in Bronze-Mounted, All-Iron, and Ni- 
Resist. All types are designed to permit repacking 
under pressure in either the open or closed position. 


FOR COMPLETE INFORMATION. See your local Walworth 
Distributor or write on business stationery for illustrated circular. 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


WALWORTH 


60 East 42nd Street, New York 17, New York 








SUBSIDIARIES: Q[]JD ALLOY STEEL PRODUCTS CO, Compu) CONOFLOW CORPORATION @ GROVE VALVE & REGULATOR CO. 
SOUTHWEST FABRICATING & WELDING CO., INC. © M & H VALVE & FITTINGS CO. GB) WALwortt COMPANY OF CANADA, LTD. 
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This Hopper Curbs Split Nuts 


At H. W. Lay & Co., Inc., Chamblee, Ga., nuts 
are fed into roasters from improved hoppers, which are 
filled on the floor and hoisted into position over the 
roaster inlets. 

Caster-equipped for movement on the floor, each 
hopper has a cross-bar with “I” bolt for inserting th: 
hoist hook. A slide-gate (photo) discharges nuts from 
the sloped bottom of the hopper. Electric hoists travel 
on a tram-rail over the roasters to lift hoppers from th« 
floor and move them into position over either roaster 
inlet. 

Purpose of the hopper is to provide more gentle 
handling of the nuts, which results in less splits than 
in conventional handling —IE Staff 





Hopper 

—~e 
{ Ly Electric vibrator 
| = 
—_ 


| Snap - action 


( ; C “switch, 


Conveyor belt 











Maintaining Proper Hopper Flow 


To prevent the contents of an overhead hopper from 
overflowing and failing to feed properly to the conveyor 
belt below, we installed a snap-action Microswitch to 
control a vibrator mounted on the cone of the hopper 

The switch, which is fitted beneath a spring-operated 
platen (sketch) under the belt, is actuated by th 
weight of the product on the belt. 
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Practical Ideas 





vitch 


then op 


If flow of material diminishes or stops, the 
is released. ‘This starts the 
erates until the hopper again feeds onto th 
whereupon weight of product actuates th 
shut off the vibrator 

rhe system greatly extends the life of the vibrator 
and danger of fatigue or crystallizing of the metal of 


minimized.—R, W. Moore, Attlebor 


vibrator, which 
convevo 


witch to 


the hopper is 
Mass 





ae 
Temperature difference 
tom Temperature of cir 


entering drier 





tb wm Temperature of air exhausted from drier, ° 








Way to Control Dehydration 


Here’s a quick way to determine the approximate 
from a dryer by the 
i method that should 


in obtaining more effective drying 


moisture removed per minut 
exhaust air during dehydration 
be extremely valuable 
operations 

By figuring capacity of the fans delivering air to th 
dryer and l'ahrenheit 
at the air inlet and exhaust, it is possible 
the approximate 


hausted 


obtaining temperature reading 
to determin 
that is ex 


mount of wat ipor 


As 1 rough average for commercial conditions, 16,000 
ft/min lb. of water 
deg. temperature drop. ‘Thi in be 


of air will remove | lor evel 


4 7 
16,000 0 


ur delivered by the fan 
(deg. I.) between air enter 
ing dryer and air exhausting; and EF the 
water evaporated from the material in th 
exhaust alr 

The accompanying chart will be useful for 
hecking the operation and design of dryers of all types 

Jess O. Reed, Development (Retired 
USDA., Washington, D. C. 


where \ the cfm. volume of 
| temperature difference 
lb./min. of 


dryer by the 
found 


engineet 














Report to processors: 





BIOSTAT ANTIBIOTIC 


offers simple, profitable way for you to market poultry 


If you are now using, or considering using anti- 
biotic treatment to extend freshness time, you 
should know the important facts about BIOSTAT. 
It offers every poultry processor a number of 
unique advantages. 

BIOSTAT is produced only by Chas. Pfizer & 
Co., Inc., world’s largest producer of antibiotics, 
and a supplier of quality ingredients for the food 
industry for over a century. The active ingredient 
of Pfizer BIOSTAT—PA (poultry application) is 
the antibiotic oxytetracycline. In thousands of tests 
and in experimental work covering more than two 
years, BIOSTAT has proved extremely effective in 
delaying bacterial spoilage. Your chilled whole 
poultry will remain fresh 50-100% longer when 
BIOSTAT is added to chill tanks. 


FDA ACCEPTED 
BIOSTAT has been accepted by the Food and Drug 


Administration for use on poultry to retard bac- 
terial spoilage. All trace of the antibiotic which pro- 
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tects freshness is destroyed by cooking. 

With BIOSTAT treatment you will be sure that 
the retailer can offer consumers the freshest 
tasting birds possible. This will increase repeat 
sales ... build his broiler business, and yours! With 
BIOSTAT treatment your retailers will also be able 
to order larger quantities of poultry from you with 
far less fear of spoilage from weekend carry-overs, 
or bad weather sales slumps. 

You can use BIOSTAT when you freeze poultry, 
too...to retard bacteria before you freeze and 
after consumer thaws the bird. 


PREPACKAGING 


For the future, antibiotic treatment promises an 
extremely important development in poultry mar- 
keting — reduced labor cost by the elimination of 
cutting-up and tray-packaging at retail stores. 
Pfizer is now working on techniques of treatment 
that will make tray-packaging at your plant a prac- 
tical reality. At the present time, any antibiotic 
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EXTRA ADVANTAGES YOU 
_ GET WITH BIOSTAT 


@ FAST ACTING —BIOSTAT has a high rate 
of solubility. ..dissolves instantly in chill tank 
water ...does not foam. 


@ METAL CONTAINER —BIOSTAT is delivered 
to you in special metal containers that will 
not absorb moisture... will keep product in 
good condition. The containers have poly- 
ethylene liners. Enclosed in each container is 
an easy-to-use measuring scoop. 


@ PLUS INGREDIENT —BIOSTAT contains cit- 
ric acid which increases acidity and thereby 
also helps inhibit bacterial growth. 


@ MORE CONCENTRATED —BIOSTAT is a 
20% concentration of antibiotic activity. 
This means you order less weight. It sim- 
plifies handling. 


@ SPECIAL SERVICE —You will find details on 
this important “extra” below under the head- 
_ ing PFIZER POLICY. 











TREATMENT 


that stays fresh longer 


cleared by the government for addition to the water 
in a poultry chill tank inhibits bacterial action on 
the surface of a whole bird. This type of treatment 
is very effective in delaying spoilage, but its maxi- 
mum effectiveness lasts only until the bird is cut up 
and new surfaces exposed to bacteria, 


PFIZER POLICY 


Pfizer offers you a free sample of BIOSTAT (50 
grams) and technical help in starting antibiotic 
treatment. In addition, Pfizer offers a special intro- 
ductory wing clip service to aid processors in tak- 
ing immediate commercial advantage of the bene- 
fits of BIOSTAT. No promotional labeling of BIO- 
STAT is required. As in the past, Pfizer leaves con- 
trol of end product merchandising to processors. 

Write to Pfizer today for your free sample of 
BIOSTAT and full details on how BIOSTAT anti- 
biotic treatment can help you profit through mar- 
keting poultry that stays fresh longer, 














BIOSTAT comes to you in a convenient, | gallon metal container 
with a polyethylene liner and a handy measuring scoop. 





When you add BIOSTAT to your chill tank, you'll find it dissolves 
instantly. Does not foam, 


§ 





Wing clips featuring your brand name carry only such labeling of 
antibiotic treatment as required by government. 


Quality ingredients for the food 
industry for over a century 





CHAS. PFIZER & CO., INC, 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, IIl.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlente, Ge.; Dallas, Texos 
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Recirculation cleaning pumps 
ond lines are connected with 
TRI-CLAMP Fittings at this end 
of the syrup storage room. 


TRI-CLAMP 
Snap-Action Spring 
Clamp, with toggle lock- 
ing device securely at- 
toched 


TRI-CLAMP 
Tee available in 1”, 
1%)”, 2", 2%", 3” and 
4” sizes. 


TRI-CLAMP 
90 degree Sweep Ell 
availoble in all sizes. 


TRI-CLAMP 


3-Way Lift Type Plug 4 


Valve—complete range 
of types ond sizes 


Stainless Steel Fittings and Valves 
assure superior product quality 


Tri-Clover ‘'cleaned-in-place’ TRI-CLAMP lines are used for 
all movement of syrup into and out of these tanks in the 
syrup storage room of one of the country's largest bottlers. 


Maintaining the constant high quality of your bottled product 
means continued customer satisfaction and repeat order business. 
Follow the lead of progressive bottlers who are modernizing their 
plants by installing Tri-Clover’s gleaming Stainless Steel TRI- 
CLAMF “ittings and Valves. 

TRI-CLAMP Fittings employ a new idea in sanitary fitting 
design and fabrication. At the flick of the wrist you can assemble 
or disassemble a positive, sanitary, leak-tight joint. Combining 
this time and money saving feature with continued trouble-free 
fitting life and substantial savings in original cost adds up to 
more profit for your investment dollar. 

Our engineering staff, employing many years of specialized 
experience and thorough know-how in liquid handling will work 
with you for a sure and economical solution to your processing 
line problems. 


. remember this —Tri-Clover 
; LADISH CO. is your one dependable source for 


i 


Sanitary Fittings, Valves, Pumps, 


Tn i Clouer D) iuision Tubing and Allied Specialties, for 


Kenosha Wisconsin Soe “enone sepiaed” and 
take-down” lines. 
See your nearest 
" TRI-CLOVER DISTRIBUTOR 
TRECLOVER Export Dept., 8 S. Michigan Ave., Chicago, U.S.A 
Cable TRICLO 
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PICK THE RIGHT FAN NOW 


4 
—and have no regrets later 


APPLICATIONS 


Supplying large ventilation, air condi- 
tioning and air cleaning systems. Type BL 
is used in Class I service, while Type BLH 
is designed for Class Il-IV (high pres- 
sure) service. Write for BL Bulletin F-101 
and BLH Bulletin F-200. 


Type BL Fan 


Type CR Fan 


New “Buffalo” Radial Blade Fan for 
severe industrial services such as handling 
abrasive dust-laden air and economical 
mechanical draft. The CR’'s high capacity, 
high pressure characteristics often mean 
a smaller fan for the job. Write for Bul- 
letin FD-205. 


For wall or window-mounted ventila- 
tion and exhaust; capacities from 500 to 
250,000 cfm. Available in non-sparking, 
high temperature and corrosion-resistant 
models, also package roof ventilators. 
Write for Bulletins FM 1234 and FM 2345. 


Package Propeller 


Fans 


Se ws ae 


For zone ventilation where quiet and 
flexibility are required. Capacities from 
1000 to 20,000 cfm. Write for Bulletin 
3720. 


Belted Vent Sets 


Moving materials or exhausting fumes, 
mists, dust; available with heat slinger 
for temperatures up to 1000° F. Write 
for Bulletin 4576. 


Industrial Exbhausters 


ee ee 


ay 
CHARACTERISTICS | 


Extremely quiet and high in efficiency; 
stable performance from zero pressure to 
shutoff; non-overloading regardless of 
system pressure, ay ailable in capac ties up 
to 500,000 cfm, all drive arrangements 
and discharge angles. 


Mechanical efficiency above 78% over a 
broad range — high volume, high pres- 
sure characteristics, also high resistance to 
abrasion. Long life under severe condi- 
tions. An economical fan to own and 
operate, 


Husky, die-stamped blades and frame. 
Proven unusually high in efficiency in 
hundreds of installations. Compact, easy 
to install packages for economical ventila- 
tion of a single room or a whole building. 


Efficient, quiet, non-overloading. Simple 
package installation, indoors or out. 
Capacity adjustable by changing sheaves. 


Heavy all-welded steel plate for strength, 
smooth interior surfaces for minimum 
friction. Interchangeable Air Wheels or 
Material Wheels 


BUFFALO FORGE COMPANY 


BUFFALO, NEW YORK 


Canadian Blower & Forge Co., Led., Kitchener, Ont. 


VENTILATING AIR CLEANING 
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AIR TEMPERING 


INDUCED DRAFT EXHAUSTING 


FORCED ORAFT 


COOLING HEATING 
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Clarity Measurements in Filtration 
by Paul W. Leppla, Technical Director 
Filtration efficiency is usually measured 
in terms of flowrate and clarity. Flow- 
rate is readily measured in most plants; 
however, clarity measurements involve 
the most difficult aspects of filtration 
technology. Consequently most indus- 
tries rely upon visual evaluation of 
filtrate clarity, which is only semi- 
quantitative at best and occasionally is 
purely subjective. 

Critical evaluation of filtrate clarity 
requires instrumental measurement. A 
number of satisfactory instruments of 
U.S. manufacture are available. Some 
measure transmitted light, a question- 
able technique since few of these instru- 
ments discriminate between bleaching 
of soluble color and the removal of sus- 
pended particulates, The measurement 
of Tyndall or scattered light is much 
preferred, 

Too, the problem of absolute stand- 
ards is not yet resolved, resulting in 
confusion on clarity measurements 
from one laboratory to another. One 
instrument company has available a 
series of calibrated standards, which are 
claimed 0 be stable, and at least one 
technical society is working on the 
develop nent of absolute reference 
standards so that identical measure- 
ments will be possible in different 
laboratories. 

Under these circumstances, evaluat- 
ing a series of diatomite filteraids is 
extremely difficult. While Filreraid A 
may have 90% of the clarification effi- 
ciency of Filreraid B in a raw sugar 
solution, the relative rating in a pectin 
system may be only 60%. Moreover, 
the relative clarification of two filter- 
aids with respect to the same liquid 
may change markedly depending upon 
the conditions of the test. 

Because of the many variables 
involved which can influence results to 
an enormous degree, it is imperative 
that comparative tests duplicate, as 
nearly as possible, actual plant condi- 
tions, Since often this is difficult, many 
plants rely on the wealth of experience 
available to them from a leading sup- 
plier in this extremely complex field, 
experience covering many types of 
liquors, filters and operating conditions. 

The chart in the accompanying 
advertisement illustrates a significant 
step forward in this difficult field 
recently achieved in the Dicalite labo- 
ratory. While it is possible to calculate 
the average pore size of a filter cake, 
our scientists have known for some 
time that particles much smaller than 
the calculated pore diameter are readily 
retained by diatomite filteraids. By 
carefully preparing suspensions of uni- 
formly sized particles in the 1-10 mic- 
ron range, and conducting Isboratory 
filtration tests under carefully con- 
trolled conditions, they were able to 
determine exactly what size particles 
can be removed by each of the grades 
of Dicalite filteraids, 
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DICALITE FILTERAIDS 


i i i a 


let you set “nets” to @)) S< 


A. 


catch all sizes 


ee Se 


of “fis 


ee ae 


h” 


4 / A 
One 


Of course, there’s one fundamental difference between fishing and 
filtration ... usually, in filtration you’re interested in the filtrate, not 
the ‘fish.’ But you still have to set the right size ‘net’ to get the ‘fish’ 
out... and Dicalite provides a full range of superior filteraids to do 
just that. The two charts below show (1) the sizes of particulates 
trapped by different grades of Dicalite and (2) the flowrates to be 
expected from these grades in typical filtration applications. These 
data will give you a clear indication of the Dicalite Filteraids which 
should provide the optimum balance of clarity and flowrate for your 
particular operation. 


Filteraid 


PARTICLE SIZE IN MICRONS 
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SUPERAID 
SPEEDFLOW 


SPEEDPLUS 
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*0.2 MICRON — Theoretical limit of resolution of optical microscope. 
Few microscopes achieve it 


80.0 MICRONS 


~ Smallest particie size visible to the unaided eye at 10” distance 
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Average Characteristics 
of Various Grades of 


_| DICALITE FILTERAIDS 
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WATER PERMEABILITY—DARCIES 


456789 
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GREAT LAKES 


tealile 


DIATOMACEQUS MATERIALS 





WRITE TODAY FOR 
INFORMATION OR 
TECHNICAL SERVICE 
ON THE USE OF 
DICALITE IN YOUR 
PROCESSING 


DICALITE DIVISION + Great Lakes Carbon Corp., 612 So. Flower St., Los Angeles 17, Calif. 
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Processing by Multi-Tier 


ee a ae 
e Drying 


DO YOU 


* Heat ® Cool 

¢ Dry ® Freeze 

* Bake © Store . 
* Pasteurize © Cure 


“ = 

i 

y ee 
6 . 


Ice Cream Hardening Biscuit Cooling .....- 


If so, write for descriptive Bulletin No, 55-12. 

40 years of Greer Engineering Development have paved the way 
to Continuous Multi-Tier Processing for industry. 

Proven results: Improved Quality — Space Saved — Costs Cut — 


Production Increased 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS he 


Sales Engineering Offices: Chicago, M., and Sean Francisco, Colit 
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3 good reasons why 


your cold-room walis need J-M Asbestocite 


his typical cold storage scene at the 
Long Beach (California) Seafoods 
ompany helps ‘ xplain the trend to 
Ashestocite® sheets as a protective fin- 
ish over refrigeration insulation. 

Take the liftruck, for example. 

It symbolizes the kind of rough service 
for which Asbestocite is designed. This 


doesn't mean that 


liftrucks should be 


smashed Asbestocite walls. But 
short of this, you'll find Asbestocite will 
withstand literally decades of hard 


into 


usage, 
»«, and the fish. 


This is one of many foods that give off 
Here 


Asbestocite really pays off! It won't 


strong or offensive odors 


pick up odors to contaminate delicate 
foodstuffs And it cleans quickly easily 


with ordinary soap and water. 
».- and the wall appearance 


Neat, attractive walls of Asbestocite 
encourage cleanliness, pass the most 
critical inspection. Asbestocite never 
needs protective coatings 
corrode o1 burn. 


simply will 
not rot 


For further information, write to Johns- 


Manville, Box 14, New York 16, N.Y. 





Comes in large, 

easy -to-handle sheets 
Ashestocite is 
formed under high pressure 


made of asbestos and cement 


It is attractive, nat 
ural gray in color and has a hard, smooth finish 
Available in sheet sizes up to 4’x 12’ 
1 


on one sick 
- in thickness up to 


Johns-Manville 


Short Specifications for typical cold-room wall 


Insulated Cold Room Finish. Shall be 
A” thick Johns Manville 


cured to treated wood nailers with wood 


Ashestocite s¢ 


screws or to I bars by mcans of ‘ lips as 


the case may be 


Refrigeration Insulation. Shall be Johns 
Manville Rock Cork sheets —” thick, in 
stalled in two layers using Rock Cork as- 
phalt or other approved adhesive T he 


' 
| 
| 
! 
| 
I 
i 
| 
! 
' 
i 
i 
! 
| 
| 


second layer shall break all joints with 
the first 


johns-Manville Rock Cork refrigeration 
insulation has been the choice of refrig- 
eration engineers everywhere for over 
half a century. It offers these advantages: 
High moisture resistance—sanitary, odor- 
less service—low conductivity—long serv- 
ice life—top structural strength. 


“aU INSULATION 


MATERIALS ~ ENGINEERING - APPLICATION 
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Whether it wild cheering o1 lent 
fact remains that a lot of nice thin 
U.S.P., a highly effective Do iromat 
Vanillin simulates the vanilla bean in ite full riches 4 flavor 
and panel tests indicate strong! Produced b 


Dow Vanillin has « ccellent ght stabilit Add to 


is Customer repor 
4 UnNWque proces 


that a very fast rate of solution and you have an extremely effective 


Rapid solution rate and rich rast yen per hens 


etter flavor means more sale 


vanilla flavor make it out- es ke 
. Vanillin. U.S.P. Want to see ta ellectivene | 
standing for food products vot? ka ter ietmactiade, on sone DAMME dante and doctan 


| DOW CHEMICAL COMPANY, Midland. Mix higan 


information trom THE 


Dept. AR 872D-1, 


ind that’s where 


{ROMATICS 


you can depend on DOW 
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and Dry Bulb Thermom- 


Wet 
neers 2 ink records. Electric 


eter Controller. «+ 


or pneumatic control, both pens. 
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' rontroler Sens 
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Flow Meter—Evenly Graduated . .. Also 

available with electronic integrator to 
totalize flow as indicated on a direct- 
reading counter. 








Indicating Thermometer Controller . . . 
Available as single-point electric, single- 
or dual-point pneumatic controller. 


C00 SHOPPING... 


Waerner it’s temperature, pressure, pH, 
flow, liquid level, humidity, or any other 
important variable you want to measure or 
control, Honeywell makes just the instru- 
mentation for you. Our line is as broad 
as the food industry’s requirements .. . 
you can choose exactly what you need. 


This means you get all the instrumenta- 
tion your process requires from a single 
source, so there is undivided responsibility 
for the complete installation. And you are 
assured that equipment suggested for your 
process is recommended without bias, With 


a complete line there is no need to over-sell 
or under-equip. 


For the new process, the modernization 
program, or a replacement problem, find 
out how Honeywell can go to work . . . any- 
where in the food industry. Call your near- 
est Honeyw’ ‘! sales engineer. He’s as near 


as your pi 2. 


MINNEAPOLIS-HONEYWELL REGULATOR 
Co., Industrial Division, Wayne and Win- 
drim Avenues, Philadelphia 44, Pa.—in 
Canada, Toronto 17, Ontario. 


MINNEAPOLIS 


Honeywell 


BROWN 


(NSTRUMENTS 


Fouts in Coitiol 





POWELL 


valwe needs 


SWING CHECK VALVES 
For Straight Through Flow, 
Less Pressure Drop. 


GATE vaives 
For Straight Through Flow, Controls Flow To Any 
Less Pressure Drop, Desired Degree. 


“ye” -VALVES 
Combines Advantages 
ANGLE VALVES Of The Gate 
For Throttling Service. Eliminates — And Globe Valves. For Complex Prealiing 


Use Of Elbows And Extra Fittings. "With Straight Line Flow. Facing Modern industry, . 
te eee | 


atl 


for every flow control problem there is a right Valve 


Powell can supply this right valve—made here. For complete information on the 
right of the right material Every pal wide range of sizes and materials avail 


every valve must pass rigid inspection able in each type of the basic valves illu 


And as a final step in manufacture, every trated above, consult your Powell Valve 

lowell Val ‘ ’rformance Verified distributor. If none is located near you 

wough an actual line test or if you have a special flow control prob 
As an aid in CK vw the right valve lem—write direct to The Wm Powell 


c Valve ‘ ns are illustrated Company, Cincinnati 22, Ohio 











m. Powel! Company, Cincinnati 22, Ohio . . 110th YEAR Fie D 


POWELL VALVE 


BRONZE IRON, STEEL AND CORROSION RESISTANT VALVES 
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How LINK-BELT S complete 


screw conveyor service 


saves you time 
7 you details 


Here's a single, all-inclusive source 
for standard or special requirements 


This four-point program provides quick and easy an- 
swers to any screw conveyor problem. Link-Belt offers 
you the widest range of component types and sizes, 
For example, you choecse from basic screw de- 
signs——-in any suitable metal to meet temperature, 
corrosion, sanitation, abrasion and other require 


2 \ 


aS 


\'e 
ow: 
en 





FOOD 


ANALYSIS AND ENGINEERING 
Service is provided by a district 
sales office in your area. Link-Belt 
district engineers can quickly ascer- 
tain the best conveying arrange- 
ment for your specific application. 


COMPLETE LINE OF SCREW CON- 
VEYOR COMPONENTS and related 
elevating, conveying and power 
transmission equipment is your as 
surance that specific needs will be 
fulfilled most efficiently and eco 
nomically 


EASY ERECTION is achieved be- 
cause of prefitting, match marking, 
close-tolerance manufacturing and 
layout drawings. Link-Belt will 
handle entire erection assignment 
if you wish 


SATISFACTORY PERFORMANCE 
is assured when you rely on Link 
Belt as a single-contract source for 
your complete system. We will ac 
cept full responsibility for placing 
it in Operating readiness for you 


LINK: 


SCREW CONVEYOR EQUIPMENT 


ments... 
and pitches. 
nents. . 

. vise a system 
needs 


*» engineering counsel 
“tailored” 


in a full range of diameters, gauges 
Whatever you need in compo- 
. and to whatever extent you require 
Link-Belt 
to your specific 
Ask your nearby Link-Belt office 


will de- 


or authorized stock-carrying distribu- 
tor for 92-page Data Book 2289. 


Qscrew CONVEYORS are 


readily adaptable to inclined: 


(left) 


cal 


terials, 


‘BELT 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, 


Chicago 1. 


To Serve Industry There Are Link-Belt Plants, 


Sales Offices, Stock Carrying Factory Branch Stores and 


Distributors in All Principal Cities. Export Office, 
Canada, Scarboro (Toronto 13); Australia, Mar 
South Africa, Springs. Representatives 


York 7; 
rickvilie, N.S.W.; 
Throughout the World. 
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CLEARJEL 


MODERN FRUIT PIE STABILIZER 


for pies with crystal-clear SPARKLE 


What creates the sparkle? Brilliant fruit colors sparkling through crystal-clear 
fruit juice—stabilized with CLEARJEL, National's modern fruit pie stabilizer. 


CLEARJEL is processed from a unique hybrid corn grown under special conditions 
for National. Its distinctive properties are ideal for pie fillings: 


* Remains clear after baking * Maintains viscosity while hot 
* Minimizes oven boil-out 
* Leaves no 


cereal after-taste * Keeps fruit uniformly dispersed 


Bake a test pie with CLEARJEL. Fillings have just a semblance of flow—with 
Full Clarity! Full Color! Full Flavor! See the difference. Write for free 
recipes and a free CLEARJEL test sample. Or ask your jobber for CLEARJEL. 


@ 


STARCH PRODUCTS INC. 


30. Washtenaw Avenue, Chicago 32 * 735 Battery Street, San Francisco 11 
’ 9g y ’ 
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SEE W. F. & JOHN BARNES 
FOR OTHER PROFIT-MAKING UNITS 





SINGLE FILER 

Designed especially to suit 

your needs for high-speed 

glass unscrambling, handles 

up to 600 jars per minute. 

Gentle handling even at ex- 

tremely high speeds. Easy 

to operate and intain. Conti 
operation of gently oscillating, non- 





scratching bronze fingers on the discharge head 
affords maximum production with minimum 


container damage. 


BARNES ROTO-JET HEAT EXCHANGER 


PAT. PENDING 





New heot exchange 
system utilizing steam 
injection for sterilizing 
liquid and semi-liquid 
products. Purified 
steam is injected di- 
rectly into 1... product 
without heat loss, in- 
suring maximum effi- 
ciency and economy. 
Unique control system 
maintains processing 
tem peratures within 

t Ya-degree F., ond 


oti 


tion affords ‘heleneed 
moisture content. 











Better Machines 
Since 1872 
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features 


IBRASCOPE 
PISTON FILLER 


that cut costs 


W. F. & John Barnes offers a filling machine for liquids 
and semi-solids that gives you all the refinements of ac- 
cepted and proved practices, plus new and unique operat- 
ing features that assure greater economy. The Librascope 
Filler is your key to greater profits because it is engineered 
to cut product waste, filling cost and save on maintenance 
expense. Specify the Librascope Filler for these outstand- 
ing features: 


PRECISE CONTROL BY ECCENTRIC CAM ADJUSTMENT — 


saves product waste, eliminates overfilling. 


METAL TO METAL DISCHARGE SEAT — assures more positive 
closure, prevents leakage of product. 


NO-CAN-NO-FILL ATTACHMENT —- returns product to tank 
if no container is present, cuts product waste. 

RAPiD FILLING —fills up to 1,000 containers per minute, 
reduces processing cost per unit. 


UNIQUE SELF-CLEANING FEATURE — eliminates 
build-up, eliminates need of frequent cleaning. 


EASY REMOVAL OF VALVES AND PISTONS, SIMPLE 
CLEAN-OUT PLUG — means easy cleaning, cuts mainten- 
ance costs. 


@ INDIVIDUALLY ENGINEERED — designing for your special 
production requirements means maximum efficiency. 


product 


Librascope Fillers bring to the food industry new concepts 
of precision, speed and superior sanitation, Available in 
top fill, bottom fill or gravity fill, you'll find a model espe- 
cially suited to your needs. Manufactured by Librascope, 
Inc. Exclusive Distributor: W. F. & John Barnes Company. 


Write for free brochure illustrating 
and describing the complete line of 
Librascope Fillers. 





W.F. & JOHN BARNES CO. 1000 « conrainer section 


407 SOUTH WATER STREET © ROCKFORD, 


ILLINOIS 


Retort Basket Loaders and Unioaders 


Dole Aseptic Canning Equipment © Universal Case Packers 


1956 
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OW ! A completely new food ingredient . 





























ONLY sNOW FLAKE INSTANT STARCH GIVES YOU ALL THESE 
IMPORTANT ADVANTAGES 


5 Low moisture content means 


greater stability. 
ntly and com- 


_cooked under 


1 Completely pre 
d conditions. 


rigidly controlle 


te, flavor-free 6 Thickens insta 


pletely. 
Compatible with 
ingredients. 


2 Pure, all-whi 
cereal starch. 
other food 


3 Fine particles of uniform size— 


flows freely. 
A Disperses evenly in liquids and 8 Assures superlative f 
golutions. smoothness. 


ull-bodied 


9 Inherent viscosity control for easier 


reconstituting of dry mixes. 





Ultra-modern Spray- 
Dryer at Corn Products 
New Corpus Christi Plant 


peng me tony can preserve 
eness of starc 
= g “ ; 
— a stable seas and 
ssure the fine, uniform-size 
oe so essential to an > 
narod peg Tested and per- 
ae oe a period of years 
ake is now bein 
oo in — newly mead 
ant... merica’s fi 
spray-drying starch. sie 


i; 
a 


Bo sce pte 
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Pre-cooked, spray-dried to set new standards for instant starch: 
© Greater purity @ Fuster thickening 
@ Flavor-free © Superior reconstituting agent 


SNOW FLAKE—the world’s first spray-dried in- 
stant milo starch available in commercial quan- 
tities— provides a new standard of purity, sta- 
bility, quality and convenience. Ideal for instant 
puddings, frozen and dry mixes, soup and gravy 
powders, sauce bases, dessert preparations, con- 
fectionery products, bakery toppings, salad 
dressings and other foods, Snow Flake opens up 
almost limitless possibilities for the progressive 
processor. Consider these major advantages: 


GREATER PURITY... because Snow Flake I[n- 
stant Starch is spray-dried, comes into contact 


INSTANT 
STARCH 


with nothing but clean, pure air and sanitary, 
stainless steel. 


FASTER THICKENING .. . because Snow Flake I[n- 
stant Starch is pre-cooked, and because spray- 
drying produces finer, more uniform particles 
which dissolve more quickly. 


FLAVOR-FREE .. . because spray-drying draws off 
moisture more quickly, with no danger of harm- 
ful effects to which starches are subjected in 
roll-drying. 


SUPERIOR RECONSTITUTING AGENT... requires 
less critical measurement of water to produce 
satisfactory gelation in reconstituting dry mixes. 
ASK THE MAN FROM CORN PRODUCTS His 
experience and knowledge of the food field are 
available. He’ll be glad to give you additional 


information, and help you utilize new Snow Flake 
Instant Starch to best advantage. 


CORN PRODUCTS 
REFINING CO. 


17 Battery Place, New York 4, N. Y. 
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Don’t 
overlook 
what you 
can’t see 


You can’t always see 
what makes a gear- 
motor outstanding. 
It’s the attention 

paid to small design 
details that makes the 
difference. Here are 

a few of the details 


that make the new 





Reliance Gearmotor 


stand above the rest. 


FOOLPROOF METERMATIC INDUCTION, HARDENING of SIMPLIFIED GEARING with THRUST BEARINGS handle 
motor bearing lubrica- the tough alloy steel few moving parts re- heavy overhung loads 
tion and oil bath gear gears gives a perfect duces friction losses and safely by placing strain 
lubrication for long-life combination of wear re- lessens chances of break- on the frame instead of 


protection against wear sistance dnd strength. down. the shafts. 


Find out the complete story for yourself— contact your 


Reliance representative or write for Bulletin E-2408. 
re 


RELIANCE inciweraine co. * 
ENGINEERING CO. 
CLEVELAND 10,OHIO - OFFICES IN PRINCIPAL CITIES 


Canadian Division: Welland, Ontario 
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B.EGoodrich 


Out of the hot fryer and on 
fo easy-fo-clean Koroseal belt 


B. E Goodrich belt has no odor, no taste, never gets rancid 


A THIS bakery, fresh doughnuts 
used to be carried from x to 
packing tables on a woven cotton belt. 
But cooking oil clinging to the dough- 
nuts stained the belt, made it impos- 
sible to keep clean. Some belts would 
last six months, others only three. 

Then the Koroseal belt in the 
picture was tried. Because it’s made 
of Koroseal flexible material, this 
B. F.Goodrich belt stands cooking oils, 
animal fats, most acids—and it stands 
hard use, and just about everything 
else that ruins most belts. 

Food particles can’t grind into Koro- 


FOOD ENGINEERING, DECEMBER, 1956 


seal's smooth, polished surface. That's 
why this belt is such a cinch to clean 
Just a quick wipe with a damp cloth 
and detergent, and the Koroseal bele 
is as clean and new looking as ever 
And since Koroseal, is waterproof, the 
belt never gets damp or soggy, and so 
can be used right after washing. 
Koroseal resists cracking and peel 
ing, never gets soft or men Se And, of 
course, there's no danger of contami 
nation with Koroseal—it has no odor, 
no taste, never gets rancid. The Koro 
seal bele shown here has been in serv 
ice over a year now, and the bakery 


superintendent says it is in excellent 
shape 

Get in touch with a B. F. Goodrich 
distributor and let him tell you more 
about the line of belts developed by 
B. F. Goodrich for the food industry 
B. PF. Goodrich Industrial Products Com 
pany, Dept M-800, Akron 18, Ohio 


K oroses! TM Reg. U.S. Pat, OF 


B.EGoodrich 


INDUSTRIAL PRODUCTS 
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Wilson & Co. achieves constant cool temperatures 
with Worthington Y Ammonia compressor 


At the Wilson & Co. packing house in 
Kansas City, Worthington refrigera- 
tion equipment plays an important part 
in the expert processing of well over 
1,000 cattle and hogs per day. 


Wilson stresses heavy duty dependabil- 
ity in their refrigeration requirements. 
That's where the rugged design of the 
Worthington Y Compressor pays off. 
It’s designed for 
free operation 


continuous trouble- 
o necessary in meat 
processing plants. 


A Worthington Y Ammonia Compressor, 
similar to the 155 ton unit shown here, 
can give you extra dividends too, by 
saving on costly foundations and valu- 
able floor space. The vertical arrange- 
ment saves space, and a flange mounted 
motor may be used, thus eliminating the 
need for a separate motor foundation. 


An outstanding feature of the Y Com- 
pressor is the Worthington Feather* 
Valve. It is the lightest, simplest, and 
most efficient valve ever developed for 
refrigeration compressor work. Valve 
strips open and close with a gentle roll- 
ing motion—there is no destructive im- 
pact. Valve action is extremely sharp 
with a perfect responsiveness to flow. 


Three heavy duty double-roller main 
bearings, supported by the main frame, 
assure you of permanent alignment 
and overall rigidity. There are no 
motor alignment problems. 


All materials which conform to Worth- 
ington high standards are used in con- 
struction of the Y Compressor. You 
can be sure the Worthington Y Com- 
pressor will serve you dependably and 
efficiently. 


For details, write: Worthington Corpo- 
ration, Air Conditioning and Refrig- 
eration Division, Section A.6.120-FE, 
Harrison, New Jersey. 


Your refrigeration problems can best be 
solved with a Worthington Y Ammonia 
Compressor. Available in single or two 
stage. Capacities: 60 to 460 tons. 


*Ree. U. S. Pat. Off 


WORTHINGTON 
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CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME 
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it’s GOOD ENGINEERING 
to install YARWAY STRAINERS 


It’s good pipeline engineering to instali strainers 
that are well-engineered— Yarways. 

Yarway Fine Screen Strainers protect equip- 
ment, prevent dirt, scale, chips, welding dross, etc. 
from reaching working parts. 

Yarway Strainers feature Dutch weave Monel 
woven wire screens with high mechanical strength 


Standard 
Yarway Strainer, 


screwed connections 


/ 
/ 
/ 
/ 
/ 
/ 
/ 
/ 


Flanged 
/ = Yarway Strainer 
with 2-bolt blow-off cover 


Flanged 
Yarway Strainer 
with 4-bolt blow-off cover 


and extra fine straining service. Perforated screens 
in Monel, stainless steel or brass are also available 
for certain services. 

Screen is easily removed for cleaning. Unscrew 
screen cap and screen comes out with it. When 
replacing screen, straight threads assure correct 
alignment, no distortion of screen. 

Yarway Strainers are made in iron or steel with 
rust-resistant finish —also in bronze, stainless steel 
or aluminum, 10 standard sizes from 14" to 3”. 
Larger sizes to order. Nearly 300 Industrial Dis- 
tributors stock and sell Yarway Strainers. For 
the name of the one nearest you, and Yarway 
Strainer Bulletin S-204, write 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Penna. 


Dutch-weave Money 


woven wire screen Perforated Screen 


FINE SCREEN STRAINERS 


For more data, circle this page number on card at back — 





if you have a Cooling...Heating...or Drying problem 








investigate the revolutionary advantages of... 


x 
tt 
THE holo-flite PROCESSOR! 


If you have processes where slurries, granular solids, pulps 
or pastes are cooled, heated or dried, be sure to get all the 
facts on HOLO-FLITE advantages. 





HOLO-FLITE handles such processes — in con- 
tinuous flow — in as little as 1/5th the space 
of other types of heat exchangers. What's 
more, it is readily adaptable to a wide range 
of applications — is simple to install and 
maintain — and provides many other im- 


portant savings. 


typical HOLO-FLITE advantages... 


- bed Saree ier ee 


ITS APPLICATION FLEXIBILITY is 




















7, OOO S * VS 
“711 PTT TAN i 


THE LARGE HEAT-TRANSFER ITS OPERATING CAPACITY is 


ROTATION IS SLOW — gran- 





almost unlimited, 't cools, heats, 
or dries. It handles granular 
solids, pulps, pastes, slurries and 
fluids with equal ease. its heat 
transfer agent con be water, re- 
frigerant, hot oll, bewtherm, steam 
or other liquids or vapors at any 
of a wide range of temperatures. 
lt cools materials in ranges from 
1800°F to O°F. It heats and dries 
with het oll te 600°F...with 
Dowtherm to 750°F... with steam 
to 150 lbs. per sq. in, pressure. 


*T.M. Reg. (noLo-FLiTE) 


SURFACE saves space — HOLO- 
FLITE requires as little as 1/5th 
the space of other heat-exchange 
equipment of comparable capdc- 
ity. Moreover, a more complete 
heat transfer is effected, result- 
ing in more uniform processing. 


Glar and powdered solids are 
handled with practically no 
dusting — negligible abrasion. 
There are no dust recovery prob- 
lems — a further saving in in- 
stallation, maintenance and 
operating costs! 


readily adaptable to virtually any 
requirements by simply varying 
the diameter, pitch, and length of 
flights, as well as the number of 
“tiers,”’ Multi-tier units require no 
more floor space than single-tier 
installations! 


Send for a Free 8 Page Bulletin which gives further time, 
space and money-saving details on Holo-Flite installation 


and operating advantages! 
£ 4 


HOW HOLO-FLITE WORKS... 


Basically the HOLO-FLITE consists of one or more flights of hollow- 


bladed screw conveyors. The product to be processed moves through 
a trough housing the conveyor screws. The heat-transfer fluid circu- 
lates through the hollow blades and shafts of the conveyor. The prod- 
uct is constantly rotated into, around, under and over the blades and 
shafts through which the heat-transfer fluid is circulating, assuring 
quick, uniform heat passage between the two mediums — as the prod- 
uct is continuously moved along in a bulk-flow without interruptions! 


There are many money and time-saving applications for the Holo-Flite wherever 
products are cooled, dried, heated or even calcined. Let our engineers study your 
particular problem and make helpful recommendations. No obligation, of course! 





and Manufacturers of Equipment for Collection of Suspended Material from Gases 


Designers 
.. and Equipment for the Process industries 


Main Offices; 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 


Chrysier Building, New York 17 « 1 North La Salle Street Building, Chicago 2 « Oliver Building, 
3252 Peachtree Road N. E., Atlanta 5 *« Hobart Building, San Francisco 4 
Precipitation Company of Canada Ltd, Dominion Square Building, Montreal 

Representatives in all principal cities 


Pittsburgh 22 « 


4 Western Precipitation Corporation 
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Whether youre a 


bottler... 





when you add a Suc: 












D cctomer 


caryl sweetened line 





Take a 


Overwel 


problen 


Sell her 
why it s 
no calo 
using St 
about it 


she sees 


Finally, 
non-cak 
206 od ar 
calories 


about it 


Think a 
you afr 
you pre 
at: Che 


Labora 





e a look at this big customer. As one of about 30,000,000 
weight in this country, she’s trying to do something about her 
lem. She’s watching her weight, and she’s shopping carefully 
her a SUCARYL-sweetened line. There are several good reasons 
it should be SUCARYL. Number one, of course, SUCARYL has 
‘alories. Number two: There’s at least a 50-50 chance she’s 
g SUCARYL right now in her home. And if she isn’t, she’s read 
ut it in national ads. So, she’s half-way to being sold the minute 


sees SUCARYL on the label. 


ally, SUCARYL hasn't that metallic taste common to other type 
-caloric sweeteners. You can offer her a product every bit as 
1 and sweet as a sugar-sweetened product, without sugar’s 
ries. She'll buy, keep buying—and probably tell her friends 
it it. 


1k about it. Then give us a call. And if you'd like, we'll send 


a free SUCARYL sample to experiment with. Just tell us whether 


prefer SUCARYL Sodium or SUCARYL Calcium. You reach us 


‘hemical Sales Division, Abbott 
oratories, North Chicago, III. Gb ott 


Sucaryl 


-Caloric Sweetener — No Bitter Aftertaste 





Whether youre a 


bottler... 











Gardner-Denver ... Serving the World’s Basic Industries 


Oil-Free air with no maintenance penalty... 
Gardner-Denver Carbon Piston Compressors 


Pure, oil-free air that’s safe for textiles, plastics, foods, 
beverages, automation instruments. Low-cost air that’s 
economical for maintenance tools and regular plant 
operation. 

You get both from the Gardner-Denver CRX Carbon 
Piston Compressor. 


Self-lubricating carbon, used for pistons and other 
parts, does away with any need for oil in the cylinder. Li 
Yet, user reports show that cost per cubic foot of air \ 
compressed by the CRX matches usual compressed air ih 


costs. There’s no maintenance penalty—no need for two A Tip For Breweries 


separate compressed air systems in your plant. Send for With this set-up, one man can 
remove beer barrel bungs at the 


Bulletin CRC-10 today. rate of 400 per hour. It’s done with 
a poppet controlled Keller Tool 


“Airfeedrill”.® Write for details. 


GARDNER - DENVER 


THE QUALITY LEADER IN COMPRESSORS, PUMPS, ROCK DRILLS AND AIR TOOLS 
FOR CONSTRUCTION, MINING, PETROLEUM AND GENERAL INDUSTRY 


Gordner-Denver Company, Quincy, Illinois 
in Conada: Gardner-Denver Company (Canada), Lid., 14 Curity Avenue, Toronto 16, Ontario 


rag 
+e 
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MERCK INGREDIENTS IMPROVE 
FOOD PRODUCTS 


Here's a golden opportunity for some manufacturer. 
Peanut butter is a natural for vitamin A fortifica- 
tion. This popular spread lacks vitamin A, but 
recent tests show that the vitamin can be easily 
incorporated—with existing equipment. 


Nutrition- minded Americans rely on modern mac- 
aroni products for substantial amounts of food 
energy. More recently, manufacturers are noting 
increased consumer acceptance for macaroni en- 
riched with Merck Vitamin Products, Enrichment 
packs a potent point-of-sale appeal. 


Research and Production 
for the Nation’s Health 


“&— For more data, circie this page number on card at back 


People rely on fruit and vegetable juices for their 
vitamin C, Unfortunately, the natural products are 
highly variable in C content. You can make definite 
label claims for your juices by standardiziag 
vitamin C content with Merck Ascorbic Acid, 





With millions of people watching their calories, 
Merck Calcium Cyclamate—a non-caloric sweet- 
ening agent—is a valuable ingredient in a variety 
of dietetic foods and beverages. It is stable in bak- 
ing, boiling, and freezing processes, and is com- 
patible with all of the usual flavors. 


MERCK & CoO., Inc. 


CHEMICAL DIVISION 


RAHWAY, NEW JERGBEY 
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Save! Ship sugar in bulk via Airslide® cars 


Sugar is now being successfully shipped in Airslide Cars under 
all climatic conditions from one part of the country to another. 
Over 2000 Airslide cars are now in use or on order. They require 
no re-spotting, provide far more clearance for unloading and can 
be unloaded into any conveying system as fast as the system 
permits. If such requirements are important to you, write today 
for full information about General American’s new Airslide car. 


CLEAN INTERIOR DESIGN. All-welded construction provides 
maximum sanitation and minimum product retention. All 
hatches and outlets provide a hermetic seal, assuring complete 
in-transit protection. 


GENERAL AMERICAN TRANSPORTATION CORPORATION 
135 South La Salle Street *« Chicago 90, Illinois + Service Offices 
In Principal Cities « Service Plants Throughout The Country 
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.. with ATLAS food ingredients 





Use Atlas sorbitol and emulsifiers 
for better taste, texture, 
keeping qualities... 


put your product on 


more shopping lists 


BREAD made with ATMUL® emulsifiers has improved texture, 


keeps soft and fresh-tasting longer. These are the emulsifiers with “optimum 
balance”’ of monoglycerides and diglycerides for exceptional results. 


| ICE CREAM | made with ATMOS” emulsifiers is superior in 


dryness, body, texture . . . requires less time for whipping and overrun, High 
mono content assures good emulsification of the ingredients in the mix. 


SOFT DRINKS of the low calorie variety have improved 


“mouth feel’? and new taste appeal when Atlas sorbitol is added for flavor 


COOKIE 


dispersion and bodying purposes. 


SORBITOL —A superior conditioner and a wholesome food 


ingredient, helps retain the tender texture and softness of foods 
containing sugar. Mildly sweet, sorbitol blends well with other 
ingredients. 

ATMUL and ATMOS emulsifiers provide a 
unique combination of high monoglyceride content and diglyceride 
bonus. They’re made in the world’s largest food emulsifier plant to 
the highest standards of purity and uniformity. 


We'll be glad to show you how your product can gain the outstanding ad- 


vantages of Atlas ingredients. Write for samples and suggestions. 





FOOD 
INDUSTRY 
DEPARTMENT 











CHEMICALS DIVISION 
ATLAS POWDER COMPANY ATLAS POWDER CO.,, CANADA, LTD. 
WILMINGTON 99, DELAWARE BRANTFORD, ONTARIO, CANADA 
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Polyethylene packaging for Hardies’ candy is 
supplied by Milprint, Inc., Milwaukee, Wisc. 


“The consumer detinitely prefers 


polyethylene-packed candy” 


It pays to package 

That's the verdict of Donald M. Hardies, president, Hardies, Inc., But- : 
ler, Pa., after more than a year’s profitable experience packaging candy un film made of 
in film made of Baxetrre Brand Polyethylene. 

“We made the switch to polyethylene at the insistence of our cus- 
tomers—mainly super markets. These stores said that candy in polyethy!- 
ene sold much faster than in any other package. 

“From a manufacturing standpoint as well as retailing we like these 
bags because there is much less spoilage. Candy doesn’t dry out. The COO 
heat-sealing is easier and the polyethylene bags have a much longer shelf 


life than former packages.” BAKELITE 


If you make or sell candy, you should make sure you're getting 
: “4 : BRAND 


these advantages of packaging in film made of Baxetrre Polyethylene. , 
Consult your packaging supplier, or for our “Candy Packaging” book- Polyethylene Plastic 


let, write Dept RV-63. 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation 80 East 42nd Street, New York 17, N. Y. 


The term Baxetrre and the Trefoil Symbol are registered trade-marks of UCC 
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use ste m efficie: tly, economically— choose the trap with... 


just one moving part 


-..for easy maintenance 


After all, asteam trap should be simple. Its job of discharging condensate 
and air from steam lines and equipment, is a simple one. But its impor- 
tance shouldn’t be overlooked. On its effectiveness can rest your econom- 
ical use of steam... the efficiency of your process operations. 

With Nicholson steam traps there’s just one moving part. Nothing to 
go wrong. But with all their simplicity, Nicholson traps have the greatest 
capacity of any trap their size. Plenty of other important features, too, 
and it’ll be well worth your while to check them. 


Powerful valve action 

Tight, positive shutoff 

No dribbling, no steam waste 
Each unit service tested 


Specify Nicholson, and be sure. 


























Write today for new 
Bulletin 10-55 


OM. NICHOLSON end Cnpory 


TRAPS + VALVES + FLOATS + METAL PARTITIONS 
LAUNDRY, DRY CLEANING AND PRESSING MACHINERY 


14 OREGON STREET. WILKES-BARRE, PA. + SALES AND ENGINEERING OFFICES IN G8 PRINCIPAL CITIES 
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WHY SHOULD THE 
VITAMIN C CONTENT 
OF FRUIT 

AND VEGETABLE JUICES 
BE STANDARDIZED? 


Because nutrition reports disclose that— 


* Vitamin C deficiencies exist 
throughout the country’ 


Proof of deficiencies among adults and children. 
You should know these facts!* Diet surveys from Maine 
and Vermont, New York, Illi ; 

nois, New Mexico, Oregon, West 

Virginia, and Texas show a defi 

nite pattern of inadequate vitamin 

C intake. These studies covered 

grade school and high school 


Spongy, swollen gums 


children, college men and worhen 


symptomatic of scurvy 


From these studies* of dietary habits and physical condi 
tions there is considerable proof that many of the chil- 
dren and adults covered by survey have actual, physical 


symptoms of vitamin C deficiency 


Infantile scurvy. Scurvy* occurs, even today, among 
infants who are artificially fed. Fortunately the disease 
may be cured by the adminis : 
tration of vitamin C. How 
much more sensible it is to 
prevent it by supplying these 
bottle-fed infants with the 
daily allowance of 30 milli 
grams of vitamin C as recom 
mended by the Food and 
Nutrition Board of the Na- 
tional Research Council for 
children under one year of 


Symptoms of nfantile 
curvy are fretfulness and 
ve 

ape fear of being touched 


These bottle-fed infants, unless receiving a pediatric pre 
scription containing vitamin C, are largely dependent on 
supplemental ascorbic acid which they receive from fruit 
or vegetable juices. Unless fortified with vitamin C many 


ROCHE” 


* Scurvy has not disappeared 


from the United States’ 


of the processed juices may not supply these babies with 
adequate quantities of this essential element. 


position of 


n infantile scurvy 


What can be done? Because of the increasing evidence 
that American diets are deficient in vitamin C, leading 
nutrition experts believe that processed fruit and vege- 
table juices, on which the public is so reliant for its sup- 
ply of this necessary vitamin, should contain the “Vital 


Ingredient.” 


Che Vital Ingredient of any processed fruit or vegetable 
juice is a dependable and adequate supply of vitamin C. 
You can give your juice this ingredient by standardizing 
its vitamin C content. The processing is simple and the 
new low cost of ascorbic acid makes juice standardiza- 
tion more attractive than ever. 

With ascorbic acid available by the tons at extremely 
modest cost fruit and vegetable juices can have a stand- 
ardized vitamin C content for the better protection of 
the nation’s health and well-being 

*Statements are based on documented reports. References on request 


iNlustrations after photographs in The Vitamins in Medicine by Bicknell 
and Prescott, Third Edition, published by Grune & Stratton, Inc., New York. 


crystalline VITAMIN C 


(Ascorbic acid, U. S. P.) 


N+ HOFFMANN-LA ROCHEINC.. NN 


j Hoflrr 


FOOD ENGINEERING, DECEMBER, 1956 





OOD 
ENGINEERING 

















DIFFICULTY OF 
PROVING SAFETY 





Here's A Sharp Closeup of the 





NEGATIVE EFFECT 
ON RESEARCH 








SOUND 
FOOD 
LEGISLATION 








Last down in crucial Food Bowl “game” 


FOOD ADDITIVE SCRIMMAGE 


JOHN A. GOSNELL 


Hawes & Gosnell, Law Offices, 
Washington, D. ¢ 


IT IS NOT OFTEN that an indu 
try submits to Congress a legislative 
proposal which imposes on that in 
dustry a considerable degree of regu 
latory control, with its attendant 
burdens of expense and troubl 
Rarer still is the 
wency that objects to enlargement 
of its power ind states that it pre 
fers no legislation to that merely 


} 


iimed to remedy claimed procedural 


government 


inadequacie 

Yet this somewhat unique circum- 
stance did occur during the 1956 
hearings on the food additive bills 
before the Health & Science Sub- 
committee of the House Interstate 
Foreign Commerce Committec, 
which did not see fit to report out a 
bill. 

True, the proposed food additive 
controls were aimed at protection of 
the public health, yet the govern- 
ment rejection of the industry pro 
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posals, the failure of the Committe 
to report out a bill, and the lack of 
evidence produced by the protracted 
Delaney Hearings (1950-1952), tes 
tify that the government is exhibit 
ing no impelling urgency in thi 
situation 

This is understandable in light of 
the demonstrated fact that this na 
tion has the safest, as well as th 
upply in the 


ord for safety 


most abundant, food 
world. The industry r 
is well nigh perfect 

It is also tru 
food industry, being 
extensive and high! 
facilities, is, on the basi 
extreme] 
food 
volves even a po 
effect on the pub! 
sons behind th i 


that the responsible 
equipped with 

mpetent rr 
earch 
experience, 
market an\ that in 


idvers 


product 
ibility of 
health. The rea 
ertion are both 
pot nt 

First is the vital necessity 
taining an impeccable reputation for 
of product, if only 
mercial reasons. Failure to have duc 
regard for the extremely 


sublic reaction to adverse publicits 
| J 


pl ictical and 
of main 
quality for com 


sensitive 


1956 


unlikely to 


Aim: To help you pierce the 
welter of unresolved questions 

particularly the knotty con 
tention of whether the courts 
should, or should not, review 


additive decisions 





iW thi respect uld | disastrou 


Second, and | unportant, 1s the 
ct real legal fr 
ifety of it 

Ihe fact is, however, that indus 


reasonable 


p 
product 
try favors a degree of 
federal control over new food addi 
tives. FDA, as is well known, has 
been advocating control legislation 
for several years, and it is incumbent 
upon industry to guide the develop 
ment of such legislation along sensi 
ble lines to the extent possible 

It is frankly 
that 
legislation is based in part on inabil 
ity to 


idmitted in one 


quarte! ubimission to control 


cope with the i bitrar 








Your Part Toward Achieving 
A Sound Additive Policy 


Much argument and needless conflict has resulted from a failure to recognize the 
great opportunity—as well as the few needed precautions—in developing chemical 


additives for foods, 

© Hence this special article—to clarify the problem and to define the pitfalls 
and blockades to which industry men may fall victim in either a careless or over 
zealous approach. Bureaucratic tyranny, though not really expected, could be 


one of those dangers. 


> Hardly a member of the food industry can afford to neglect this broad 


subject. 


Accordingly, the points made by 


Author Gosnell will help you to 


understand its complexities and to support sound progress, all with full assurance 
of protection for the public health.—The Editors 





formal ruling that FDA apologeti 
cally blames on section 406 (a) of 
the present law. ‘These rulings, un 
tenuous interpretation, are 
based on what has come to be known 
is the per se doctrine, which is pre 
umed to prohibit any trace of a 
material in food, regardless of 
ictual hazard to health 


der a 


tox 
whether any 
is present 

Significantly, FDA has recently an- 
nounced a willingness to abandon 
this concept if new and satisfactory 
control legislation is passed. 


6 Aspects That Create Concern 


It is safe to say that everyone pri 
marily affected by the proposed legis 
lation is very keenly aware of the pit 
falls. ‘The major areas of concern are 
(1) Extent of law, 
2) practical impossibility of proving 
cither adequacy of testing or safety, 


coverage of the 


(3) possible government domination 
of food improvement policy, (4) po 
tential negative effect on research and 
development, (5) « xpense to industry 
ind the public, and (6) the practical 
difficulty of reversing an administra 
tive decision. 

Add to these the fact that the mat 
ter of food safety is a subject highly 
susceptible to pr rsonal opinion, emo 
tion, prejudice, and even competitive 
influences, and the solid basis of in 
dustry clearly into 
focus 

Much industry criticism has been 
directed to the fact that, under the 
proposed bills, the law would apply 
to any new food additive “not gen 
erally recognized” as safe among sci 
entific experts qualified in the food 
field 

This language is an 
dient formula designed to relieve the 
government of the difficult burden 
of proving that a given substance 
may be injurious to health, Also, this 


concern Comes 


loose expe 


general-recognition test is subject to 
erious technical legal defects, par- 
ticularly since this ambiguous phrase 
erves to invoke the jurisdiction of a 
law involving criminal penalties. 

Further, this legislation is aimed 
at new substances that present a rea 
onable probability of injury to 
health, and the jurisdictional clause 
should be couched in precise ly these 
terms. To ease the burden of proof 
on the government to establish juris 
diction in the first instance, the act 
could authorize the administrator to 
rely on expert opinion in determin- 
ing whether a reasonable probability 
of injury to health does exist. ‘This 
at least gives a defendant 
chance of contesting the application 
of the law. 

On the other hand, the general 
iecognition test, in addition to its 
legal weaknesses, has the tricky ef 
fect of throwing everything under 
the law that the government doc 
not admit to be generally recognized 

sate 

Industry is also justly concerned as 
to the status of materials in use 
With the exception of those it has 
ilready informally approved, FDA 
eeks to have the law require pre 
testing of all materials that are now 
in use but that have not previously 
been subjected to adequate safety 
testing. Presumably, the government 
would decide what has not been ade- 
quately tested, regardless of the pe 
riod of use without evidence of 
harm, and without any showing as to 
the probability of injury. 

The failure of the government to 
recognize past negative-effect use by 
man as valid evidence of safety, has 
been criticized, because this proof 
through use can never be approached 
by laboratory methods. 

Some important segments of in- 
dustry, therefore, will probably insist 
on a definition that will protect 


some 
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against arbitrary, random pre-testing 
requirements before continued use, 
unless there is some showing of ad- 
verse effect. 

Under the proposed legislation, in 
dustry would have the two burdens 
of proving that a new substance has 
been adequately tested, and that it is 
afe for the use proposed. But 
both of these burdens are bottomless 
pits unless the government authority 
is limited to a practical standard of 
safety. Absolute safety is, of course, 
neither realistic nor attainable, 

Industry, therefore, has insisted on 
relating safety to the intended use. 

Without such restriction the gov- 
emment would have an absolute 
veto in that the expense of the ex 
perimentation required could force 
abandonment of even a proper and 
meritorious new product. This is 
reported to be happening in the case 
of pesticides where, under the Miller 
Act, the cost of research imposed by 
the government has forced industry 
to abandon plans to market some 
promising products 

I'he industry complains here of 
the unreality of the research imposed, 
particularly with respect to residue 
levels. It contends that much of the 
experimentation required has little or 
no relation to actual hazard to public 
health, 

This is a significant development, 
and the pesticide industry now finds 
itself faced with a very serious prob 
lem. And there is no reason for the 
food industry to expect any different 
treatment on additives. In fact the 
enforcement policy is likely to be 
more strict with respect to food com- 
ponents 


Lukewarm on Committee Approach 


Mention should be made here of 
the scientific advisory committee as 
i device to assure some measure of 
balance with respect to administra- 
tive determinations of safety. Al- 
though such committees were pro- 
vided for in the act on pesticides, 
the food industry appears to be un- 
enthusiastic about their use. 

FDA has said that such commit- 
tees will be utilized whether or not 
they are provided for by law. Conse- 
quently, some industry representa- 
tives are coming to the conclusion 
that if such committees are to be 
used anyway, it may be desirable to 
have their reports included in the 
record and the authors of such re 
ports made available for cross exami 
nation 

Some recent support has appeared 

(Turn to page 160) 
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THIS BIRD’S FRESHNESS is protected by the new FDA approved oxytetracycline preparation thus it 


now has up to twice the keeping time of 
soluble agent being added to the slush tank during processing 
cline added to retard spoilage.” 


This meets FDA requirements 


conventionally refrigerated poultry 
Note wing-clip label stating 


simple, the 
Coxytetrac 


Appli ation | 


How Newly OK'd Antibiotic 
Boosts Poultry Shelf-Life 


Chilled in an ice bath containing special oxytetracycline product, birds will stay 
fresh up to 100% longer. Furthermore, tests show that this agent can also up 


shelf-life of other perishables—meats, fish, vegetables 


C. L. WRENSHALL and J. R. McMAHAN 


Respectively, Associate Director and Development Biochemist, Technical Service Department, 


Chas. Pfizer & Co., Brooklyn, N. Y. 


APPROVAL by FDA of a second 
broad-spectrum antibiotic—oxytetra- 
cycline, for poultry processing—cm- 
phasizes the tremendous potential of 
these agents in delaying bacterial 
spoilage of perishable foods.* 

The new material, designed to ex- 
tend freshness time of poultry 
50-100%, is being immediately of- 
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fered to processors by our organiza 
tion, Chas. Pfizer & Co., in a spec ial 
formulation containing 20% oxytet 
racycline plus citric acid. We call 
this product Biostat-PA 

However, let it be clearly under- 
stood that use of antibiotics will not 
in any way lessen the need for 
proper plant sanitation, or good 
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processing and distribution methods. 
Furthermore, they are of no use in 
concealing spoilage that has already 
occurred, or in reclaiming foods that 
are heavily contaminated. Also re 
frigeration is still essential for maxi 
mum success in the performance of 
this agent. 

Of further interest to all proces 
*Re new approval, see FE Nov., p. 19¢ 
te first-sanctioned agent (Chlortetracy 
cline, cleared a year ago and also lim 


ited in the U.S. to um In and 
uncooked poultry), see FE Jan, p 
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BACTERIAL-POPULATION “EXPLOSIONS” quickly limit a food 


helf-life, a 


depicted by these curve Curve A traces population increase on a product initially 
having 1,000 bacteria that double every hour. Curves B and C show magnitude of 
flect when bacteria double every 12 and 24 hr., respectively. Curves I, I, and III 


similar data for foods 
the 


of doubling 


advantage 


ood 


rves ipdicate 


shelf-life 


them rate 


tart to rise harp 


sors, there is strong laboratory evi 
dence attesting the effectiveness of 
this antibiotic in prolonging the 
shelf-life of other perishables, in 
cluding meats, fish, shellfish, and 
fresh vegetables. 


As for marketing of Biostat-PA 
we are initially using a 2-kg. (4.4 
lb.) metal can with polyethylen 
liner. ‘This packaging is designed fot 


maximum protection against moi 
ture pickup in transit or storage, For 
convemence in measuring out the 
product, a 17g. scoop is included 
Economic Factors 

Marketing data indicate that 
thousands of tons of food could be 
saved annually by proper use of an 
tibiotics—a major potential saving to 
producers, processors, and consum 
ers alike 

lor example, losses in fruits and 


to over a 
100 


amount 
billion dollars a year. Of som 
000 carloads of vegetables shipped 
Florida to New York in 
the equivalent of 4,000 
irloads was dis« arc d as spoiled on 
for d loss ot nearly $5 


vegetables alone 


trom 


1952-53, 


receipt mil 
lion 

USDA reports that all marketing 
losses for poultry (including spoil 
age) run to 9.7% of the total value 
of poultry products, or $268 million 
1 year Presumably, comparable 
losses occur in other livestock prod 
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with initial load of | 
of limiting the initial load of bacteria and slowing 


l 


bacterium. Steep climb of these 


the time interval before bacterial count: 


uct which have a total annual value 
of almost $16 billion 
In addition to thi 
the must 
cle pre 
food 


proce 


los 


Ol 


economic 
consumer tolerate 
of in present 
However, experience at the 
ing level shows that this mar 
can be cut by 


deterioration 


ginal loss of freshness 
of antibiotics 


proper use 


Causes of This Spoilage 


In general, foods attacked 
by three different agents—bacteria, 
fungi (yeast molds), and en 


are 


and 


zy l'rue, not all food spoilage 
is caused by bacteria. But a major 
proportion of it 1 And in this 


antibiotics of overwhelm 


importance in controlling loss¢ 


rea age 
ny 
as well as health hazards 
Under natural conditions, 
perishable foods extremely 
hort shelf lives, sometimes 
matter of hours. Bacteria 
them multiply immediately, ‘Then 
uddenly, the bacterial count goes 
into a steep climb (see graph)—a 
“population explosion” that quickly 


some 
have 
only a 
on or in 


poils foods 

[here are two methods by which 
food freshness can be extended, Onc 
is to cut the initial population of 


bacteria that are capable of repro 
ducing. The other is to slow down 
the average rate of growth. Anti 
biotics and refrigeration appear to 
ict in both ways 
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Under refrigeration, onl those 
bacteria tolerant of cold can grow 
And of a_ broad 
range few of the 
bacteria to grow 
it all 
rate 


plement 


in the presence 

antibiotic, only a 
ent are abl 
and then only at reduced 
Thus, the two methods sup 
each other Advantage 
to be gained by using antibiotics ar 
greatly increased when they are used 


pr 


in combination with refrigeration 
Importance of good sanitation 1 ob 
yiou since it limits the bacter 


population to begin with 


Poultry Application 


These relationships are confirmed 
by tests run with Biostat-PA, which 
is added to chill tanks during th 


processing of ice-chilled whole poul 
tr (here is an important cor 
relation between the temperature of 
the bird’s body cavity and the ex 


tension of freshness. ‘The closer th« 
body-cavity temperature is brought 
to 34] 
longed 

Therefore, it is extremely impor- 
tant that poultry thus processed re- 
main in the iced chill tank for no 
less than 4 hr., and preferably up 
to 2 hr. 

Here is the 6-point procedure for 


, the longer is freshness pro 


using the material 
1. Fill the chill tank at least 4 
full with water (containing some ic« 
if desired) 
Add the 
antibiotic mix 
olved, One 17g 


proper amount of 
and stir until dis 
scoop is used for 
90 gal. of tank capacity If 
convenient, material may be 
dissolved _ separates small 
amount of water, then 
added to the tank 


( ich 
more 
in a 
which is 


3. Add the eviscerated poultry, 
cover with crushed ice, then con 
nect air hose, and acrate tank. 

+. Leave poultry in tank until 
body-cavity temperature reaches 
34F, (usually 1-2 hr.). 

5. Drain off the solution, and 
discard 

6. Remove poultry, drain, and 


pack in usual manner. Do not wash 
birds, since this will remove some 
of the antibiotic, which should be 
retained to continue its antibacterial 
iction, 

If in-plant chlorination is em 
ployed, dissolve the antibiotic in 
about | gal. of drinking water, and 
pour into chilling tank after about 
half the total number of birds have 


been added [hen proceed as 
above 

his material is readily soluble 
in water, thus a stock solution for 
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a day’s run may easily be prepared. 


If this is desired, dissolve 680g. in 
water and dilute to 10 gal. Use ] 
qt. of this solution per 90 gal. of 
chill-tank capacity. Stock solutions 
should be used within a 24 hr. 
period, 

At present prices, cost of the 
formulation is 0.42-0.47c. per Ib. of 
poultry processed 

Giblets usually are treated along 
with the birds in the chill tank 
They are placed in a_ parchment 
wrapping which is then inserted 
into the bird’s body cavity. Or they 
may be handled separately by being 
chilled in a 10-ppm. solution (with 
added ice) for 15 min., then packed 
with the birds as 

Principal use of oxytetracycline is 
in retarding spoilage of whole birds 
In conventional practice, processors 
who prepare and package poultry 
parts birds from the chill 
tank and send them to the process 
ing line for cutting newly 
exposed surfaces are not adequatels 
protected against spoilage under the 


chill-tank 


usual 


remove 


Phes« 


presently recomrnended 
dipping method 
Therefore, when these birds are 
packaged and shipped, they might 
keep only 1-2 days longer than un 
treated poultry. We are developing 
techniques to solve this problem, 


but present data are incomplete. 


Federal Regulations 


FDA has established a tolerance 
of 7 ppm. for residues of oxytetra 


Probe Fish and Vegetable Techniques 





BETTER-KEEPING VEGETABLES are another possibility 





cycline in or on uncooked poultr 
With respect to residues, oxytetra 
unstable at cooking tem 
Residues in poultry as 
undetectable 


cvcline is 


peratures 


eaten, are 


Meat, Fish, and Vegetable 
Since FDA has not yet estab 
lished tolerance levels for the us« 


of antibiotics in foods other than 
poultry, the following discussion is 
intended only to outline possibili 
ties for future use of oxytetracycline 
Numerous researches indicate effec 
tiveness of this agent as a 
inhibitor in a variety of foods 

1. Meats: Use of oxytetra line 
“high-temperature” ag 


spoilage 


permits safe 
ing of meats 
lests show 


treated cat 


that cs 
before 


held at 55-60F. for 24-48 hr 

chilling have the flavor and texture 
of meat aged 7-10 days at 34h. ‘Thi 
practice could speed product turn 


over for packing-house operators 
Whole 


treated to prevent deep 


Carcass can il 0 be 
poila r by 
intraperitoneal beef 
cattle, sheep, and hogs with an ox 
tetracycline solution before laugh 
ter. ‘The method is simple and en 
tails a minimum amount of operator 
training. 

In addition, carca ick 
prayed with antibiotic preparations 
to control growth of surface micro 
This should be done as 
ifter skinning and 
After spraying, ex 


injection of 


Way be 


OTgZanismns 
soon as possible 
he foré shrouding 


FRESHNESS of 


1s shown by results of 45-lir. storage test (photo Antibiot biotic treatment 
treated spinach is at left, control is on right. Both samples were we being ground 
stored at SSF, 80% R. H the agent's effecti 
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However, poultry treated with 


this antibiotic must bear labeling 
tating that fact An acceptable 
statement to comply 1 Oxytetra 
cvcline idded to retard poilage %g 
Uses Seen 
cessive handling of carcasses should 
be avoided 
Freshness of comminuted meat 


ground he et and 


products, suc h as 
greatly 


fresh pork jusage 
intibioti 


can he 


extended by treatment 


Adding ppm. of oxvtetracveline 
to fresh pork sausage prolongs its 
fresh life by 50-100 The ant 


‘ly effective 
in maintaining fresh color 


biotic is also surprisin 


Variou cut of meat teak 
chops, roast can be kept longet 
when treated with antibiotic solu 
tions by dipping or spraying. Eco 


nomically, thi technique offers the 
idvantage of prepa kaging consume! 


cuts at the processing plant, rather 
than at the retail level 

2. Fish and Shellfish: Here, ox 
tetracycline formulation may be 
used in two method 1) Packing 
the fish with ice containing the anti 
biotic, and dipping or spraying 


with a dilute solution of the agent 
Fresh life of fish i 
150% when they are packed in ice 
contamimng 5 ppm. of oxytetra 
Thus treated, red fish (non 
fresh for 20 day 
(packed in 
Had 


boosted 8&0 


cy( line 
eviscerated) stay 
ample 


while control 


regular ice poil in 14 day 





cafood can be greatly extended by this anti 
Above: ‘Tissue amples of tre ited codfish 
r assa which prov des data for checki 
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fresh 
Inder for 25 
da‘ while control samples last 13. 
fillets in 25-ppm. 
brine triples their 
an extension 


dock eviscerated remains 


oxytetracycline ice 


Dipping cod 
oxytetracycline 
Keeping time at 32) 
of shelf life that could revolutionize 
the distribution of fresh fillets 

Cooked lobster meat, which spoil 
n about 6 days at 32] remains 
fresh for more than a month when 
iven an instantaneous dip m a 

Q-ppm. oxytetracycline solution. 
Shucked clams dipped in a 5-ppm 
_ are fresh 
untreated clams 


olution and stored at 32] 
for 35 da while 
poil within a week 


3. Fresh Vegetables: A 15-sec. 


dip in a 25-ppm. oxytetracycline 
solution can substantially extend the 
helf life of peas, broccoli, lima 
beans, cauliflower, and spinach. 

In our laboratory, we prolonged 
the refrigerated shelf life of a pre- 
pared green-salad mix from 3 to 6 
days by rinsing the vegetables with a 
dilute solution of oxytetracycline 
Ihe added protection is attributed 
to a small residual level of antibiotic 
activity, which can be detected by 
aSSday 


Other Applications Explored 


In many countries, widespread 
use of fresh milk is precluded by 


poor transportation facilities and 
lack of refrigeration. 

Relative to this problem, tests in- 
dicate that 1 ppm. of oxytetracycline 
added to raw milk at the time of 
milking delays the onset of souring 
about 1 day at 99F. If the milk is 
first pasteurized, the antibiotic will 
preserve it from two days to several 
weeks, depending on storage con 
ditions and agent concentration. 

Finally, this antibiotic possibly of- 
fers advantages in the processing and 
distribution of frozen foods. It might 
protect a product in the processing 
stage prior to freezing. Afterwards, it 
might delay spoilage of a frozen food 
during accidental thawing. 





Experts See 4-Way Future 
For Antibiotic Agents 


In revealing symposium, they accent big potential 


of these spoilage inhibitors in 


ness of poultry, meats, fish, 


FE STAFF 


LATEST DEVELOPMENTS | in 
the use of broad-spectrum antibiotics 

re highlighted in the recent 
lourth Annual Symposium on Anti 
hiotics held in Washington, D. C. 

Reported were striking extensions 
of freshness of a variety of perish- 
ables—(1) poultry, (2) meats, (3) 
seafood, and (4) vegetables. Also ex- 
plored were the complementary ac- 
tions of irradiation and antibiotics in 
prolonging the shelf-life of refriger- 
ated, prepackaged red meats, 

Of top interest to processors was 
the announcement of FDA approval 
for the use of oxytetracycline in and 
on uncooked poultry (see preceding 
irticle). Formerly, chlortetracycline 
was the only agent so approved for 
use with food 

Consensus of the conference was 
that antibiotics can effectively sup 
plement—but not replace—conven 
tional preservation techniques. Anti- 
biotic effect is greatly increased when 
these agents are used in conjunction 
with refrigeration. Moreover, they 


definitely are not substitutes for 


extending fresh- 
and vegetables 


proper sanitation and good process 
ing methods 
Here are the specifics: 


1——Extends Poultry Freshness 


Shelf-life of fresh poultry meat 
may be upped some 25% by a 15- 
min. dip in 10-ppm. solutions of 
either chlortetracycline or oxytetra- 
cycline, according to W. J. Stadel- 
man, Poultry Science Dept., Purdue 
U., Lafayette, Ind. 

In addition, 34F. storage signifi- 
cantly extends keeping time (over 
41F.) prior to spoilage, which was 
detected by microscopic examination 
and off-odor. Holding the chickens 
in ice for 48 hr, ee he cutting is 
more effective in retarding spoilage 
than cutting them up immediately 
after cooling, especially with non- 
antibiotic-treated birds. However, 
shelf-life of chicken parts dipped in 
antibiotic solutions is no greater 
than that of parts from birds dipped 
prior to cutting up. 

Other papers by researchers of 
American Cyanamid Co.’s Food In- 
dustry Dept., Princeton, N. J. dealt 


with various aspects of the use of 
chlortetracycline on poultry. 

Successful application of this an- 
tibiotic to turkeys processed under 
commercial conditions was reported 
by H. M. Windlan. 

For the past year, he said, chlorte- 
tracycline - been used almost en- 
tirely on broilers. However, recent 
tests point up three factors of sig- 
nificance to turkey processors: (a) 
Birds can be cooled up to 24 hr. in 
the antibiotic solution and still be 
within FDA tolerances, (b) properly 
treated turkeys will stay fresh for 14- 
21 days, and (c) frozen birds that 
thaw may retain the keeping quali- 
ties of fresh turkeys 

A. R. Kohler declared that chlor 
tetracycline treatment now enables 
tray-packaging of cut-up poultry at 
the processing plant. Although this 
is the most economical place to do 
the prepackaging, it has been imprac- 
tical under ordinary operating con 
ditions because of decreased shelf-life 
of cut-up birds. Now, field experi- 
ments indicate that this antibiotic 
provides an extension of freshness 
sufficient for centralized tray-packing. 

A. Abbey said tests showed that 
ordinary home-cooking of chickens 
properly processed with chlortetra- 
cycline leaves no significant amount 
of antibotic. 

Birds were treated with 10, 30, 
and 300 ppm. of the antibotic for’ 
periods ranging up to 24 hr. Poultry 
was cooked by boiling, roasting, 
broiling, and frying, and was found 
negative for chlortetracycline in all 
cases except the 24-hr., 300-ppm. 
treatment. Here, over 98% of the 
antibiotic was removed by the 
cooking 

(Turn to page 179) 


FOOD ENGINEERING, DECEMBER, 1956 
















control over both operational and maintenance factors 





R. O. ROBBINS 


Industrial Methods Engineer, Birds Eye Divi- 
sion, General Foods Corp., Hillsboro, Ore. 


PROCESS-LINE BOTTLENECKS 
are pinpointed, and idle time of 
equipment and personnel is reduced, 
by the continuously operating, auto- 
matic, time-recorder and_ totalizer 
system installed in the plant of the 
Birds Eye Division, General Foods 
Corp., Hillsboro, Ore. 

Company engineers initially put 
sets of these instruments on the 
wrapping machines to obtain line 
productivity data. The wrappers 
were selected because they 
tuted the line’s unit-operation ter 
minus. They thus afforded the key 


consti 
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Line-Productivity 


“Precisioned. 


CHARI 
minutes, with 5-min. periods numbered 
Ink line that stylus scribe: 
“On” 


that 


—by time-output instrument system that achieves new accurate 


“on” -and-“‘off” time checks to “yard 
stick” the efficiency of the line op- 
eration. 

Today, after more than two years 
of operation, chronological operation 
data have been accumulated to pro 
vide: 

1. A new, accurate 
production control, 

2. Working facts upon which bud- 
get standards can be set for cost 
control, and 

3. New information for 
mining preventive maintenance pro- 
cedures and programs. 

Success of the system has now led 
to installations in other Birds Eye 
plants—resulting in improved con 
trol of frozen food lines. Ability to 
standardize line-production volumes 
be en a 


means for 


deter- 


of various has 


benefit. 


product 
major 


Trouble-Shooting Sleuth 


his vigilant line-productivity de- 
tective work automatically—with 
the single exception that an opera 
tor must make notations on 
the recording tape to signify reasons 
for down-time on the line. 

The system is comprised of two 
instruments—an time re 
corder and a totalizer (made by 
Standard Instruments Corp. undet 
the tradename “Time Recorder4 
Totalizer”’). The stylus of the re 
corder marks the time and traces the 
duration of every on-off period of the 


code 


automat 


line operations by 


rAPE. times 


(A) holds to 


side during operations, moves to 


“Off” side—as seen (B)—when ma 
chine is down Note jotted in code 
numeral “5’’ (just below [his means 

the 94-min. off-time was due to 
topping ot vTapper Heat Timer 


Corp., New York Cit 

















INSTRUMENT MOUNTED at the 
tation. Key unit ire recorder 





wrappe 
ip} I 









(1) and totalizer (2). Latter is actuated 
when sensitive switch (3 tripped b 
passing irtons. Seen | zipper 
equipped M iterproot film ovel opene | 
here to take pictur [his protects r 
corder, al atches chart strip 























OPERATOR JOTS REASON for line 
chart tape, It 


vith a single code numeral 
handy for het 





down-time directly on 






simply don 
Checklist of the od 


1TTOW 






reference 





The totalizer records only 

operating time of the 
vhich corresponds to the 
cribed on the tape by 


wrapper. 
the actual 
Wrapper 
“on” pe riod 
the stylus. 
A set of two stainless steel rollers 
iccurately propel this chart-strip at 








i precise speed of 12 in. an hour 

Ihe chart is divided into hours 

minutes, with the 
: 


ignated in 






ind 








latter being des 
The 
driven by a nchronou 

(‘Turn to page 146 
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NEW TWO-STORY BISCUIT AND CRACKER BAKERY encompasses most modern production and pa kaging tech 


niques, Raw materials are stored in tower (extreme right), ovens on 2nd floor facilitat | straight-through operation 


"Tomorrow's Plant Today’ 


It Sets Engineering, Automation Pattern 


Extensive postwar experience in bakery design “cornerstones” advanced 
functional features in striking new facility. Outstanding are: Automatic 
ingredient-handling and formulating system, improved dough sheeting and 
cookie packaging, efficient gravity flow of raw materials, and straight 


line mass production . . . Second story cuts building cost, ups performance 


ARTHUR V. GEMMILL The other is to minimize costly sive postwar program of better plant 
Senior Associate Editor “Food Engineering” ¢rrors through automation engineering and construction. And 
Outstanding examples of how to the most extensive automatic in 
lO PROGRESS in food manufac do both are designed into the new gredient-handling and formulating 
turing, you must have two vital pro- Philadelphia bakery of National system yet installed in a food plant 
duction goals in your engineering Biscuit Co. is in operation in this plant 
‘hts. One is to achieve lower unit Capital has been made here of © Bulk shortenings and chocolate are 
costs through advanced engineering. know-how gained through an exten- received in liquid form, and stored 
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ingredients to any of the 16 sweet 
dough mixers 

Its central nen 
large console de igned bi 


built by 


enter 1 the 
NBC and 
Richardson Scale Co. Lo 














has easily accessible 
controls for 18 different scales, along 
with remote indicators for each scale 
All scales, except the one for 
graham flour, have three sets of 
weight selectors so that three dif 
ferent formulas can be run through 
the system automatically These 
selectors are on the inside of the 
console to prevent formula changes 
except by the authorized foreman 
Other electrical interlocking in 
cludes arrangements to: (1) Cut off 
weighing operation if any scale ex 
ceeds established tolerances; (2) flash 


| he rl onsole 




















a signal light on control panel if any 
feeder or conveyor 
loaded, and (3) maintain a complete 
pushbutton communication system 





jams OF 18 OVCT 

















in heated tanks near points of use. 
> Notable improvements have been 
introduced in dough-sheeting and 
cookie packaging operations. 

> Efficient gravity flow is achieved by 
storing ingredients in a 160-ft. tower 


at one end of the 1,094-ft.-long 
plant. 
PA dual electrical system guards 


against plant shutdown in event of 
power failure. 
( ontrar\ to the nie 


rend, a second 


tory factory 
floor is provided for 
baking—with important production 
flow and 
vantages 

Packaging i plit first 
ind second floors, and there is ampl 
first-floor space for efficient 
housing of fini hed good ind up 


building construction ad 


between 
ware 


plies 
One of the outstanding feature 
of the new plant is the automat 


batching system that feeds desired 





CONSOLE CLOSEUPS. First photo 
shows weight selectors on which foreman 
cts up formulas for 16 dough mixers. Far 
right: Remote weight indicators and 





mixer selectors for each ingredient 
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INGREDIENTS ARE AUTOMATICALLY PROPORTIONED 


ited the tl | ¢] ft tl t t 
t| iit romat iw } 
tr iI tl 1 th ) t t 
tanks, weighs and deliv them a 


ording to predetermined formula 





bet n on itor and oper 


itor of each of the 1 


ers in. the 


ugh min 


Efficient Ingredient Flow 


| lour ind 


ranulated sugar al 


stored in large steel tanks in th 
tower ind liquid ingredients in 
tanks on the 4th floor of it Sifters 


for flours and sugar are on the Sth 


floor, with individual scales for all 
ingredients on the 4th floor 

Flour is aerated as it leaves sto 
iwe tanks, which enables it to flow 


that feed 
discharge to 
with air 
flour and 


freely inte rew conveyors 
the — sifte [hese 
weigh-hoppers 
cutoff gate 


equipped 
Delivery of 










































Synchro 
generator 


Dw! head Synchro 
amplifier 
Synchro 
contro! 
transformer 


Servo 
motor 


Recor der or 
indicator 


' 
Diol or c -.. ol 
potentiometer 
Weight selector 


Legend potentiometer 
Mechanica! couplin AO) 


Electrical wiring o...,. selector 











How transmitted 
from 4th floor scale 


floor below 


ingredient weights are 
; to remote indicator 


of console on 


ugar from scales to mixers is by 
totally 
Liquid 


weighed 


enclosed Poly 
ingredient ire 
into the mixers. Water 
blended to desired 
is weighed directly. All 
are pumped to weigh 
deliver prope: 
consistency of 


plane conveyors 


also 


jutomatically 
temperature 
other liquids 
out cal which 
cights regardless of 


the material, 


Foreman Sets Up Formulas 


lirst step in the batching opera 
tion is setting up the formulas. This 
is done by the foreman on a group 
of weight selectors located inside the 
Once the 
up delivery 
ingredients to spec ific mixers is auto 


+ 


formula is set 
of correct amounts of 


( onsol 


matic, 

On each of the 
i panel with a complete list of major 
ingredients, a formula card holder, 
group selector switch, signal button 
ind signal light that shows whether 
materials been delivered 

I'he Richardson scales used to 
weigh out materials are fitted with 
electronic instruments for 
control and supervision 
hese also can be operated manually 


16 mixers there j 


have 


pec ial 
remote 


when necessary 

The console is comprised of three 
differing only in the num 
ingredients handled (one of 
sections is illustrated on fol 
On the sloping front 
are separate panels for each 
connected electrically with it. Thes« 
contain ingredient listings and 
formula-card holders similar to thos« 
on the mixer panels. In addition 
there are four group lights corre 
ponding to the four positions on the 


sections, 
ber of 
these 
lowing page) 
mixe! 


mixer panel group selector, a 
jignal button, and the 
ber. 

Vertical sections of the consol 
comprise separate panels for each in- 
gredient. Among controls on these 
panels are scale operating lights, re- 
mote weight indicators, mixer selec- 
tion tap switches, manual feed, dis 
and bin selector buttons, and 
and under-weight indicators. 
The panel shows when anything 
goes wrong with the weighing and 
delivery system and, also, where the 
trouble is so that a mechanic can 
easily find and repair it 


IMIXer 
mixer num- 


charge, 


OVCT 


How Batch Is Formulated 


When the operator of a mixer 
vishes to prepare a batch of dough, 
he selects the first group (No. 1) of 
ingredients to be added, sets selector 
switch on 1, and presses the signal 
button. This actuates a buzzer at 
the console and turns on group light 
No. | in the panel for that particu- 
lar mixer 

Console operator refers to his for 
mula card and dials proper mixer, 
using selector switches representing 
ingredients in group No. 1. Then 
he presses respective “‘Start’’ but 
In the case of dry materials 
this starts movement of ingredients 
from storage tanks to sifters to scale 
hoppers. 

As soon a 


tons 


desired weight is in a 
scale hopper, above operation stops 
and feed valve allowing ma 
terial to drop into Polyplane con 
veyor that mixel 
Water is likewise weighed and piped 
to mixer. And the other liquid in- 
gredients flow directly from the 
weigh-off scales. 

When mixer operator is ready for 
additional ingredients, the above- 
described procedure is followed until 
the mixer is completely charged, then 
the system locks to prevent further 
additions 

The console tells its operator, by 
an intricate system of flow lines and 
pilot lights, a continuous story of 
the progress and flow of materials for 
each batch. This enables him to 
learn what ingredients, and how 
much of each, are being delivered to 
any mixer in the operation. 


opens, 


moves it to the 


Why a Second Floor 


The seven 300-ft.long, gas-fired 
traveling band ovens are on the sec- 
ond floor for several reasons. 

Most important of these were: (1) 
to economize on construction; (2) to 
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enable flow of baked products to both 
first and second floors for packaging, 
and (3) to provide improved venting, 
and thus cut down ceiling height. 

Each oven is equipped to handle 
several different products and three 
of them are set up to discharge prod- 
ucts after cooling either to the Ist 
floor icing department or to 2nd floor 
packaging. 

A further advantage of the 2-story 
facility is in providing more conven- 
ient locations for the icing kitchen 
and liquid chocolate blending. These 
are installed on the second floor di 
rectly above the icing and enrobing 
sections of the cookie lines, thus en- 
abling gravity flow. 

Movement of crackers and cookies 
from ovens to the packing depart- 
ment is on long cooling conveyors 
suspended from the first floor ceiling 
In this department, packages are au- 
tomatically formed, filled, weighed, 
sealed and wrapped, then conveyed 
to the shipping room. 

Enrobed products are packed by 
hand and sealed automatically. 


Building Highlights 


The building itself is attractive 
from an architectural standpoint. It 

of steel construction with an ex- 
terior of buff-colored Natco Dry 
Speed-Wall tile. The office areas are 
set off by deep maroon brick, which 
is also used to highlight other areas. 

Window sash and screens are of 
aluminum, and wherever they are 
subject to glare on sunny days, the 
windows are glazed with special heat 
absorbing glass. 

Interiors have smooth-faced buff 
tile walls with pastel ceilings. Doors 
are eye-rest green. Fluorescent light- 
ing is used in all manufacturing areas. 
A forced air ventilation system effects 
1 complete change of air every 4 min. 
throughout the plant. 

Floors are of various types. Pol 
ished hard maple (157,000 sq. ft.) is 
used in the baking machine area and 
packing rooms, asphalt and vinyl tile 
in employees’ rooms and cafeteria, 
and vinyl tile and concrete in the 
baking department. Quarry tile is 
used in the mixing rooms, and Kal- 
mann flooring in the warehouse, with 
Stelcon flooring in heavy tracking 
areas. Latter consists of 12x12 in. 
steel “‘tiles’” set in concrete. 


Dual Power Supply 
The electrical supply system is of 


an advanced type, with two separate 
(Turn to page 133) 
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AUTOMATED 
MIXING 
CYCLE 





1 MIXER PANEL. Here signals orig 
* inate that set automatic system in 
motion. As products are delivered to 
mixer, designations on panel as illu 


minated 























ORY INGREDIENT FLOW 


8th floor 


5th floor 


9th floor 


Polypiane 
conveyors 


+r 


cA = 4th floor / 


Side gate 


Overweight draw-otf \ 


LIQUID INGREDIENT FLOW 


davert scate (weigh out scale) 

Note. shortening scale A molasses 
scale are exactly the same as 
the invert scale 

conveyors \< 


To storage 
fana 


Sifters 
Surge 
hoppers 

Feed cutoff 


th lloor * 
$ cy Emergency cutoff valve 


(+ Feed cutotl valve 
} ¥ }«-Dial head 
) 
* Discharge feeders 


Mixer injet 
Overter m 


vo/ves 


[A 


; , 
Dischorge valve tot te ¥ 
(manually opened, rt 4 j 4 4 4 
closes with power 8 9 10 1/ 12 13 
failure) Mixers 


d floor 3rd floor 


ri 








3 INGREDIENTS in desired weights are automati 
* cally transferred to mixer. Left: Drys move from 
large steel bins to sifters, then are weighed and con 
veyed to mixer. Right: Liquids are pumped to weigh 


out scales and flow from there to mixer 

















y 3 


MAIN CONSOLE picks up signals and dispatched 


them to various ingredient storage tanks in tower 
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50 Advanced Units 


New equipment for processing, sanitizing, fill- 
ing, wrapping, coding, and materials handling 
displayed at bi-annual dairy exposition in At- 


lantic City 





INSTANTIZER converts small particles of hard-to-dissolve UNIT for continuous heating and cooling of liquids or 
powders into easily dispersible clumps. Powder enters top emi-solid products through 0-400F. temperature range in 
falls between agglomerating jets and through heated air losed system, employs water, steam, or Dowtherm for 
tream, then discharges to sifter, which sizes it to required heating, water, brine, ammonia, Freon for ooling 
bulk density.—Blaw Knox Co., Mora, Minn. (62A) Creamery Pkg. Mfg. Co., Chicago, (62B 


5 DEODORIZERS 





Operating in conjunction with heat exchangers, 


they automatically remove volatile off-flavors 


and odors 





PARA-VAC takes _ product AIR PURGE draws air through 





from forward port of flow di product at two points—after r 
VAC-HEAT process receives product as it leaves heating version valve, injects steam as generation, and at pasteurizing 
tion of plate pasteurizer, atomizes and further heats it it moves to vac chamber. Here temperature—to remove en 
team vapor, then flash-cools by vacuum, This remove product is treated with wash trained gas Pyrex cylinders 
odors, non-condensable gase Creamery Package team.—APV Dairy Div., Buf permit visual imspection,.—York 

Co., Chicag 62¢ falo, N. Y. (62D) Corp., York, Pa. (62E) 
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Eyed by Industry Processors 


SANITARY FLOWMETER gives HOW LOAD CELL (arrow) can check CONTINUOUS OVERHEAD - system 
continuous sight-glass readings in Ib./hr. receipts and plant losses was demon onverts unused space near ceiling of cold 
Equipped with clamp-type fittings that strated. Cells under two legs of tank room to quick freezing area { in 
enables easy installation Sharples give weight readings on panels.—Cherry speed flexible screws to mov load.—Rich 


Corp., Philadelphia. (63A Burrell Corp., Chicago. (63B) mond Mfg. Co., Englewood, N. J. (63C) 





TELESCOPIC belt conveyor of rolle1 
bed type can be retracted or extended 
up to 25 ft. without stopping belt and 
while conveyor is loaded.—Lathrop- 
Paulson Co., Chicago. (63D) 














VAC-THERM draws product through regenerating section 
of plate unit into Ist vac chamber, where non-condensables 
are removed, feeds it to final heating section. From here, 
product enters 2nd vac chamber, where it flashes and gives : 

off odor-laden vapors, then it’s pumped to regenerator i 


DeLaval Separator Co., Poughkeepsie, N. Y. (63E) / 
ARO-VAC FLAVORIZER assures uniform, year-round 


: E ; 2 good flavor through steam treatment of heated product 
For detailed data on units, cirele key number ; ast A , 
a : , Chis eliminates volatile off-flavor elements. Available in all 
on Readers’ Service Card in back of book 
flow rates.—Cherry-Burrell Corp., Chicago. (631 
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3 Case Handlers 


UNIT automatically top-stacks any 
tandard case 3 high at 3-20 per 


min, Fits conveyors 14-24 in, high 


Operate m 110-220v.—Baker Box 


Co., Worcester, Ma 64A 


POP STACKER handles wire or 

od cases and carton box« Auto 
matically adjusts for size or typ 
14 hp. motor lifts carriage, operate: 
hydrauli pump.—Lathrop-Paulson 
Co., Chicago. (64B 


UNSTACKER removes cases from 
bottom of 2-6 high stack, discharges 
them, one at a time, to existing con 
yor line. Handles up to 20 per 
Mojonnier Bros Co., Chi 

64 





3 New Continuous Freezers 


Ot. 

‘ 
FLEXIBLE UNIT has three independently controlled 25-100 gph. freezing 
tubes mounted on single, streamlined frame. Ideal for small-plant and for 
large-plant specialty runs and extruding cut-wrap operations.—Cherry Burrell 
Corp., ¢ hi ago (64D) 


HIGH CAPACITY (75-275 gal. mix per hr.) freezer features two chrome-lined 
nickel cylinders, Has stainless reaction beater type dasher in Ist, new double 
action one in 2nd, Employs positive rotary pumps (arrows with resilient, 


long-lasting rotors.—Creamery Pkg. Mfg. Co., Chicago (645 


FREEZER has a capacity varying from 75 to 200 gph., 3-blade heavy service 


mutator, of new sanitary design. Features simple, efficient refrigerant con 


trols.~APV Co., Inc., Buffalo, N. Y. (64F) 








6 New CIP Devices, Control Panel 


PORTABLE SPRAY CLEANER of sie 
fers complete interior coverage of tank PUMP-CONNECTED ball-sprays deliver 40-45 gpm. of cleaning solution at 
walls, plus ready disassembly by psi. to cover all tank surfaces. Chlorinated cleaner is added to water in tank 


simple clamp arrangement.—Klenz Wyandotte Chemicals Corp., Wyandotte, Mich. (65B 
ade Products Inc., Beloit, Wis. (65A) 


rar piv ae / 
CLEANING CONG 


SPRAY HEADS are engineered for effi 
cient in-place cleaning of condensing 
equipment without use of vacuum. Sys- 
tem eliminates hand labor, operates with 
minimum solution, also permits sanitiz 
ing.—The Diversey Co., Chicago. (654 


STAINLESS CIP SYSTEM offers automatic control of cycle 


f time, solution temperature, and rinse water, Manual selector 


switch permits flexible operation, and entire cleaning cycle i 


recorded —W. M. Sprinkman Corp., Milwaukee 65] 


YOU NEED 


Y of , hae 
‘wie 


ght Shut OFF 
eta charyeupte tarts 
im lewe Bounting 


3 COMPONENTS of pushbutton CIP unit include time- 
temperature controls, and special valves with interchangeable 
parts—Taylor Instrument Cos., Rochester, N. Y. (65D) 








COTTAGE 


CHEESI 


valve and po itive 


piston 


Fill 
ind 


Mfg. Ce 


min 


Bros 


SEMLAI 
thyles ol 
ing 


folding 


Ii} 666 


WIDE RANGE OF SIZES—from 4 pt. to | gal. containers 
Unit 1 


is handled by this 
vac-piston valves 
tainers, is 36 gal 
(66E) 


POMATIC 


itainer 


hand-fed 


pOorarane 


filler 


Capacity, when operating on gallon con 
Federal Mfg. Co 


per minute 


FILLER uses 


displacement 


irtons at 
Anderson 
(yf \ 


LER, 


ce igned 
handle s to ¢ 


equipped with s¢ lf-contained 





SINGLE-PISTON 


artons at a 


milk filler, with 
peed of 20 per min 
lubrication.—I}linoi 


vacuum 
Unit ha uir-operated 
Creamery Supply Co., ¢ hi 


defoamer, takes nested, Pure-Pak 
de-nesting assembly 


66B 


and 
sutomati 





for cubical 
iZK Heat 
ontained 
Franklin 


in 

Park COMPACT MILK FILLER for 4 
per min. Fully automatic ir 

needs of 

66D 


gal. size handles 16 cartons 
action pr ially designed 


to meet Ex-Cell-O Corp., 


produc cI 
Detroit 


| | 
ali-\ Ii 


SPECIAL VALVES and cup-feed heads on this 


heese packager permit fast ci 


cottage 
mversion between 8 oz., 12 
containers 


} 


oz., 1 lb., and 2 Ib 


curd breakage to a 


Pa. (66F) 


Unique filler design cuts 


» Co 
i 


Milwaukee minimum.—D ( Easton, 
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Cheese, Cream, and Milk 





‘ | me 
Br Gave it ga 


” I | au ix. 
iy 


eh airare tr bee 


AFROSOL 


through 


PACKING LINE 


automat 


tarts with unscrambler 
feeding rimping 


Acrated Container 


(not 
hilling 
Capacity: 1,500 


ans per hi Corp 


SPEEDY CHANGEOVER DUAL-LINE filler and cap 
from 4 pint to | qt. contain. per has twin dispensing, fill 
specialty of this 120/ ing 
min. filler—American Can cup 


Co., N. Y. C. (67C) Co 


and sealing heads for conc 
Anderson Bros. Mfg 
Rockford, Ill 67D 


ers 18 


2 Multipackers 


CONTIN 
milk carto 


cartons together 


] 
casy Cican 


Inc., Pulte 


HAND-OPERATED BANDER offers com 
pact low cost 
lk container Handle 


ind teeds fror | tock 


method for joming two quart 
erted, ther 

Smith-Lee Ce 

| ! Cin da N \ { (, 


gassing, ; 
Chicago 


ate %04¢9 


3 


i 
shown ind runs ind 
ind shaking unit 


7A Mfg 


TIMED control permits the 
emi-automatic operation of 
filler.—Ft 
Equip. Co 


67E) 


iir-actuated can 
Wayne Dairy 
Ft. Wayne, Ind 


UOUS MULTLPACKAGER 
ns, forms and inserts a carrying 
Full sanitary 

ing. Straight-line op 


peration 
ym, N.Y 6711) 


m has three il 


pee 


onstructior 


t pe di Pp 
ynchrom to fi 


is of min 


And I i 
Ce ) d, | ( 


HIGH-SPEED CUP FILLER for 





‘ ifput f 


CUP FILLER for } and 1 oz 


pre portions r 


liquid It ¢ 


jutow 
hand! 
rot 


| 
Cod 


4 Cappers, 2 Coders 


PRINTED CAPS are stamped from 
laminated, foil-and-paper roll-stock and 
k le 


Coder 


tronic scanner 
date 


Indi ilk poi 


ipplied to bottle 
registry 


i Mfg. Co 


CARTON CAPPER unscrambles and 
ipple round plastic lids. Unit handle: 
md ly pt 
+5/min 


Bros, Mfg. Cr 


OZ U/min 


Ander 
(68D) 


£>/min on 


Rockford 


qt 


3 Wrappers 


BUTTER MOLDER & WRAPPER 
tak« butter and turns 
30-60 4-lb., and 4-lb. cube 
J. A Ltd 

le 


churned out 
l-Ib 
Gosselin Co 


Que Os, 


min 


Drummond 


THREADEDCAP former stamps alu- 
minum milk from roll-foil 
stock, Extra deep caps are squeezed 
onto bottle threads.- Co 
of America, Pittsburgh 


closures 


Aluminum 


INLINE MARKER applies codes or (68C) 


variety names to cup lids, and mounts 
on fillers straight-line 


Matches filler speeds 
New York City 


or conveyors 
Lily-Tulip Cup 


Corp (68B 


STRAIGHT-LINE CAPPER applies 
foil-laminated disk closures, plastic lids, 
Or aluminum cover caps to che ese cups. 
Speed: 30-50 per min.—Basca Mfg. Co., code 
681 L, 


MILK CAP CODER operates inde 
pendently of filler at speeds to 160 
units/min, Star wheel trips air-actuated 
slug.—American Seal-Kap Corp., 
| City, N. Y. (68F) 


Indianapolis 


ACCUMULATOR-WRAPPER 

dies unfrozen ice cream. Packages eight 

tachment to standard dipper pints or two half-gallons at speeds of 

rolls of wax paper.—Fulton 500-1,000 packages/hr.—Hayssen Mfg 
Inc., L. I. City, N. Y. (68H Co Wi 681 


FROZEN NOVELTIES are automati han 
cally wrapped at 800 doz./hr. on at- 
Unit uses 
seven 


Eng. Co Sheboygan 
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5 Miscellaneous Units 


COATING UNIT (arrow), attaches to con = ar 
Cental 

veyor, sprays bottles (after each trip) from 

shoulder down. Employed is non-toxic modi- ' f 

fied silicone that boosts bottle’s strength and 3) 

scratch-resistance—Thatcher Glass Mfg. Co 4 


Elmira, N. Y. (69A) 


; 
i 


t i 
cid é 


‘94 


PAPER-CONTAINER DRAINER and crusher empties returns at PORTABLE SANITIZER, weighing 25 Ib., delivers 
54-72 per min. Automatically cuts container and folds back bottom, iet-like stream of hot dete ment to ease cleaning of 
so contents empty without contacting outer surface, then crushes inaccessible spots. Unit is simply coupled to hot-water 
carton and discharges it to receptacle~Wisner Mfg. Co., New line (40-80 psi.), then filled with detergent.—Oakit 
York City. (69B) Products, Inc., New York City. (6% 


CAN-COVER RELEASER mounts on roller NEW MULTI-FLO HOMOGENIZERS feature gearless drives, stainless, 
or chain conveyor. Employs air-operated sanitary gasketless head-blocks, stainless housings, easy reading gages. Large 
prongs that distribute hamsmer-like blows units (1,500-6,000 gph.) have 5 cylinders that practically eliminate pulsa 


along underside of cover.—Damrow Bros. Co., tions and insure operation at full capacity without strain Creamery Pkg 
Fond du Lac, Wis. (69D) Mfg. Co., Chicago. (69E) 
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KEEPING floors spic-and-span is a big item in food plant 
sanitation. But it’s only one of 11 major labor-cost factors 
which may be cut by systematic analy of cleaning times 


and methods 


Measure . Record . . . Compare 


—That’s National Biscuit Co.’s new tech- 
nique for keeping sanitation-labor costs in 
line . . . By applying this method, you'll get 
a working formula for boosting your clean- 


ing performance 


Task-Analysis Is Your Key 


To Lower-Cost Sanitation 


R. S$. TAGGART 


Assistant Sanitary Engineer, National Biscuit Co., New York City 


FACING THE FACT that labor costs can comprise up 
to 95% of the charges for a sanitation program, it 
b.comes obvious that control of these costs constitutes 
the very heart of managing this essential function 

This isn’t to say, however, that sanitation control 
must remain a big bogie. Actually, it can be readily 
effected in any plant by systematic analysis of the tasks 
in question, followed by action as indicated. 

In its maple-floor routine alone, National Biscuit Co 
has already saved $50,000 a year. And by further analysis 
ind even newer methods, we expect that this figure will 
rise to $100,000 a year Also, one of our plants with 
19,000 sq. ft. of asphalt has cut costs $2,400 by improv 
ing its buffing And another bakery saved about 
$1,000 a year by switching to power sweeping of its 
147,770 sq ft. of floor 

With 
categories, we are convinced of the value 
our daily sanitation task 
facts are the guide 


ivings also reflected in the other cleaning 

in measuring 
Reeorded and analyzed, these 
for an improved program 

About a year ago. therefore, we launched our record 
ing and analyzing of the distribution of daily sanitation 
lobor in our multi-plant operation, which encompasses 
ome 50 bakeri« Althouch still in its formative stages 
this svstem already has brought four notable benefits 

1. It has revealed reasonable performance data for 
various sanitation tasks in a properly maintained plant. 


2. Enabled comparison of cleaning efficiencies in 
similar bakeries, which provides incentive for cost 
cutting. 

3. Pointed up specific tasks for which cleaning per- 
formance could be boosted by introduction of better 
equipment and methods. 

4. Insured an equitable distribution of work loads, 
thus improving employee morale and job satisfaction. 

In this system, payroll hours of sanitation labor are 
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HIS TIME CARD is filled out by cach sanitor. It show 
nature and duration of daily task I 


end of month 


eman totals the time 


pent on each job at 
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Summary Worksheet Shows Sanitation Efficiency 
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Maple floor buff 
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Asphalt tile 

_Dry mopping _ 


_Overhead | 
Wall cleaning 
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Ventilation fan: 
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_Air-water equipment clng., _ 
Ingredient tank cleaning _ 
Group 6 ~ Total 
r equipment cleaning _ 
_Insect contro] 
_fodent_ control 
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_Office cleaning  __ 
Personnel facilities 
Uniform & laundry 
_Locker room attemdance  _ 
‘Stock room 
Group 8 
_Waste collection 
“Garbage room 
Incineration _ 
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Plant guarding 
Flevator operation 
Grounds maintenance ____ 
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Shipping 


‘sales -~ garage 


Total 


| 
j 
j 
i 


| 


A 


_Mixing - make-up — cooking 
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AABOR-DISTRIBUTION FORM lists 50 sanitation tasks 


and assembles them in 1] groups 


Recorded here are clean 


ing hours per day, total hours per year, and a monthly average 


Also shown are typical unit costs and average job performances 


that are derived from this data 
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Circled higures (second col 


1956 


umn) represent hours of labor performed a 


in other hence not counted 


total. However, they are required for com 
formance and unit cost of a particular task 


groups are 


and sixth columns) 


part of operations 


twice in the daily 
puting average per 


(as shown in fifth 








broken down into 11 groups listing a total of 50 task: 


ce chart). This list is fairly complete in describing the 
work of our sanitors 

Moreover, it can readily be adapted to other types of 
plants by substituting or including other jobs performed. 


Compiling the Data 


At each bakery, the sanitation foreman assembles 
daily labor-distribution records from time cards kept by 
individual sanitors. Where an employee has a fixed 
issignment it is not necessary to repeat a time card 
daily, but unusual tasks or diversions from the ordinary 
routine are reported, In some cases, assistant foremen 
maxe out the cards for men in their crev. 

lime spent on each task is totaled at the end of the 
month. And every three months, reports are submitted 
to the New York office for summary and review. 

l’o clarify these labor distribution records, let us con- 
ider some of the items of the various groups on the list: 

1. Sanitary-Floor Maintenance: Sanding, buffing, and 
sealing of some 6,000,000 sq. ft. of maple flooring. 

We might note here that we have found these floors 
excellent for many areas in our bakeries, and we take 
pride in their softly-bright, clean appearance. 

I'hanks to analysis of labor costs in maple-floor clean- 
ing and maintenance, we are now saving at least $50,000 
a year on this item alone. By extending better mainte 
nance methods to all such floors, it is probable that sav- 
ings will rise to $100,000 a year. 

Economy has been achieved largely by changing from 
a drying-oil floor seal, which required frequent bufhng, 
to a tougher, water- and grease-resistant finish. ‘The latter 
can be kept clean by dust mopping and requires only 
buffing for renewal of the surface 

At one of our large bakeries, labor cost for maple-floor 
maintenance has dropped from 7.3c. to 1.5c. per sq. ft. 
per yr. ‘This represents an annual saving of over $15,000 
through this improved method of floor maintenance— 
proved by iabor records. 

2. Floor Cleaning: Waxing and buffing of asphalt 
tile, dry and damp mopping, hand and power sweeping, 
vacuum Cleaning, and machine scrubbing. 

We analyze and compare these labor costs on the basis 
of time spent per unit area cleaned. Hours per 100,000 
sq. ft. of floor cleaned per month comprise the standard 
unit, except for asphalt tile cleaning. Here we use 1,000 
q. ft. as the unit area. 

In our newer, larger bakeries, we consider as very good 
performance a labor expenditure of 300 man-hours 
per 100,000 sq. ft. of floor area kept clean per month. 
This amounts to about 7c. per sq, ft. of floor per yr. 
Where there is congestion or other adverse factors, this 
cost may be increased several times 

Substantial savings have also been made, as a result 
of labor analysis, in the maintenance of asphalt tile. It 
was found that the frequency of buffing and the time 
spent on it varied widely. At one of the larger bakeries 
having 19,000 sq. ft. of asphalt tile, a saving of over 
$2,400 a year was made by establishing a more uniform 
buffing routine 

Our experience has shown that asphalt tile in offices 
cafeterias, and dressing rooms can be attractively main- 
tained with about 5 hr. of work per 1,000 sq. ft. per 
month. This amounts to about 10c. per sq. ft. per yr. 
for keeping this type of floor waxed and bufted. We are 
very interested in the new non-buffing resinous finishes, 
and believe that costs may be further cut by their use 


Power floor scrubbers and power sweepers have proved 
economical tools in our bigger bakeries. Because it 
becomes feasible to increase the amount of floor clean- 
ing when they are placed in service—with an accompany 
ing improvement in plant cleanliness—the saving in 
labor is not always evident. 

At our Atlanta bakery, which has a total floor area of 
359,442 sq. ft. and where 147,770 sq. ft. are cleaned 
daily, a labor saving of about $1,000 a year was made by 
the use of a power sweeper. Labor required for floor 
cleaning dropped about 14% with use of the sweeper. 

3. Out-of-Place Cleaning: In contrast to in-place 
cleaning, this represents all washing of portable equip 
ment, which is done in special industrial washing rooms 
having a variety of cleaning devices. 

This task involves handling of many items. In ad- 
dition, there are variations in equipment, containers, 
and utensils from bakery to bakery. ‘Thus, each sanita 
tion superintendent or foreman checks washing efh 
ciency by making a daily tally of work done under his 
supervision. As a general guide, we compare the amount 
of washing done in bread bakeries on the basis of ton 
nage produced 

4. Area Cleaning: Keeping stairwells, elevators, and 
towers clean. 

In the older, multi-story plants, cleaning of stairwells 
was an expensive and burdensome chore. With con- 
struction of modern bakeries, this expense has been 
greatly reduced. 

However, in new plants, bulk-handling of flour, sugar, 
and shortening is done in towers that present peculiar 
cleaning problems because of extreme heights and larg« 
size of bulk containers. Cleaning of these storage towers 
has become part of the sanitation department's program 
and we are recording and following man-hours spent in 
this work. 

5. Structural Cleaning: Interior surfaces above the 
floor. We include painting in this group, too, because 
it’s associated with washing of walls and ceilings. 

Performance is computed and compared on the basis 
of unit areas cleaned. In our large bakeries, we spend 
about 85 hr. per month per 100,000 sq. ‘t. of plant area 
in carrying out this group of cleaning tasks. 

6. Special-Equipment Cleaning: Our chart gives par 
tial data for units included in this group. 

Differences in equipment and variations in operations 
have thus far precluded our establishing norms for 
this work. 

7. Pest Control: Insect and rodent control, including 
cleaning of flour-handling equipment. 

These tasks involve a relatively smal] percentage of the 
sanitor’s time. But they are of top priority, as empha 
sized by FDA. 

Since this pest-control work is proportional to the size 
of the plant, we use 100,000 sq. ft. of floor space as a 
basis for making labor comparisons. ‘The mean figure for 
doing this work is about 40 man-hours per 100,000 sq. ft. 
per month. It is somewhat greater in the southern 
plants and slightly lower in our Canadian plants due to 
the effect of climate on this problem. 

8. Personnel Facilities: Cleaning of offices, lunch- 
rooms, smoking rooms, dressing rooms, and _ toilets. 
Handling of uniforms and laundry are also included here. 

From the standpoint of man-hours, this group is one 
of the largest, usually requiring at least one-third of the 
sanitor’s time. We have emphasized that cleanliness of 
personnel facilities must never be sacrified to economize 
on labor. But because these duties are such a large part 
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of the sanitation program, waste and 
inefhiciency cannot be tolerated. 

It is evident that, as attention is 
focused on good methods, cleaning 
of offices is being done at more uni- 
formly satisfactory rates. The mean 
figure for office cleaning in our larger 
cracker bakeries has been cut to 18 
hr. per 1,000 sq. ft. per month. 

Because cleaning practice varies at 
the different bakeries, we find it 
expedient to combine the items “‘Per- 
sonnel Facilities” and “Locker Room 
Attendance” for computing time 
spent per 100 employees per month 
in arriving at figures for comparison. 
On this basis, about 76 hr. a month 
per 100 employees are required in 
properly run plants to keep these fa 
cilities in good order. In handling 
uniforms and laundry, the mean 
figure on one of our recent com- 
pilations was 57 man-hours per 100 
employees per month. 

9. Waste Disposal: Collection 
and disposal of solid wastes. 

Again, variations in arrangements 
and methods of doing this work are 
reflected in the labor figures. Where 
sanitors handle combustible wastes 
in incinerators, time spent is of ne- 
cessity greater than in those plants 
where wastes are emptied into a 
Dempster Dumpster or a standing 
truck body, and hauled to an out- 
side disposal point by a contractor. 

At one plant, our firemen operate 
the boiler room and run the incin- 
erator, thereby saving labor. Lacking 
the tonnage of waste produced, we 
compare time spent for this task on 
the basis of each 100. employees in 
the plant, assuming that amount of 
waste tinds to vary in proportion 
to number of workers. 

10. Auxiliary Services: Guarding 
of the plant, elevator operation, and 
grounds maintenance. 

Our figures for this group again 
reflect the setting of the plant, its 
construction, the climate, and other 
factors. We compare time spent 
ou grounds maintenance on the basis 
of number of acres cared for. 

Our newer plants are attractively 
landscaped and are kept presentable 
by a reasonable expenditure of labor. 
For the months of April, May, and 
June, figures varied from 20 to 60 
hr. per acre per month. Southern 
jlants, of course, required more 
Cotesia \ ork during this period 
than northem ones. 

11. Departmental Cleaning: Ship- 
ping, sales, garage, warehouse, as- 
sembly, baking, packing, icing, me 
chanical maintenance, and cafeteria. 

Due to differences in production, 
equipment, and organization, the 
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sanitary maintenance assistance given 
otter departments varies consider- 
ably. Where all cleaning is done by 
the sanitation department, cleaning 
of food machinery requires about as 
much labor as caring for the rest of 
the plant. 


I'he above discussion outlines one 
system of measuring and analyzing 
the use of sanitation labor, but it is 
only part of the undertaking. ‘The 
compilation and review of data must 
be tollowed by the establishment 

(Turn to page 185) 





NEW PEACH TOPPING for ice cream is sampled by William Long, se 
Dotson, vice pr ident of Colorado A&M 


Colorado Press Assn. (left), and H. L 


retary of 


Fruit Too Ripe to Ship Utilized in 


New Tasty Topping 


FRANK PITMAN 


Special FE Correspondent, Denver 


RESEARCHERS at Colorado Col- 
lege of Agriculture & Mechanics, 
Fort Collins, have now developed a 
way to make use of I’reestone peaches 
that are too ripe to send to market. 

They are made into a topping— 
part sliced peaches and part puree— 
for ice cream and shortcake. The 
uncooked topping is frozen in 10-lb. 
cans. 

This topping answers the major 
problem that Freestones ripen very 
fast—both on the tree and after pick 
ing. Such fruit becomes too soft for 
shipping and has to be discarded or 
sold at reduced prices locally. 

Developed initially for Elberta 
peaches, the process can also be used 
for strawberries, raspberries, or simi- 
lar berries. 


Way It’s Done 


At the Colorado college, best 
quality fruit was first segregated for 


1956 


doused in 
hand, then 


licing. This fruit was 
hot water, peeled by 
sliced. 

I'he rest of the peac hes—those for 
making the puree trimmed 
(not peeled), and then halved to get 
rid of the pit. They then were put 
through a stainless steel pulper oper 
ating on the tapered screw prim iple 

Resulting juice was collected in 
one container, while the coarser pulp 
and skins to be discarded went in 
another. The juice and less-coarse 
pulp was then combined as a puree 
and added to the sliced peaches 
Ascorbic acid was finally added to 
prevent discoloration 

Finished topping was packed in 
No. 10 cans in the A&M test: 
Contents per can comprised 24 Ib 
of sliced peaches and 4% |b. of 
pectinized puree, plus sugar. Re 
searchers used slow-set pectin and 
calcium salt so puree would thicken 
without heating. 

Further, the straight pectinized 
puree can be used successfully in 
ribbon or ripple-type fruit ice cream. 


were 





3-Point Progress 


EDWARD PLEUS and JOHN V. ZIEMBA 


Respectively, Plant Engineer, Lincoln Canning Co., Merrill, 


Wis.; and Associate Editor, “Food Engineering” 


IMPROVEMENTS in three operations—delivering 
beans from field to cannery, washing bean snippers, and 
feeding whole beans from graders to blancher—have 
paid high dividends at Lincoln Canning Co., Merrill, 
Wi 

Output has thus bn increased, and costs reduced 
What's more, employee morale has been raised by mak- 
ing the work easier. 


I—BULK DELIVERY 


The recent switch to bulk handling of beans in 
pallet-type, wirebound boxes has assured mass-produc- 
tion efficiency. ‘The new way replaces the former tedious 
field-to-cannery shipments in 40-Ib. mesh bags. 

Benefits add up this way: 

1. It now takes but two men—instead of six—to feed 
product to the bean cleaner. 

2. Beans are delivered in better condition, since they 
are not so compacted when carried in the large 600-700- 
capacity pallet boxes. Bagged beans were more subject 
to losses from spillage and crushing when stacked. 

3. Chance of contamination of product from wet 
bean sacks is now abolished. 

4. The bulk unloading makes for a more uniform 
flow of beans as they are conveyed to the bean cleaner. 
This permits more time and care to be given to their 
inspection, 

The pallet-type boxes (about 300 were supplied by 
Wausau Box Co, of Merill) measure 30x39x40 in. Each 
has three wooden cleats (1x3 in.) bolted to the bottom, 
thus allowing the boxes to be interlocked when stacked. 


Fork-Lift‘s Role 


Efficient handling starts at bean stations in the field. 
Here, green and wax beans are graded, weighed, and 
loaded into the pallet boxes. Arriving at the cannery, 
boxes are transferred to the processing line by a Tow- 
motor fork-lift truck with a rotary mast. 

The truck tilts each box so that beans are gently 
tumbled into a company-built metal feed hopper hold- 
ing about 1,500 Ib. Hopper is of sheet-metal and angle- 
iron construction, with a discharge chute pitched 4 in. 
to 1 ft. When necessary, a fork-lift truck can readily 
remove the hopper from the production line. 

Discharged from feed-hopper chute, beans are manu 
ally guided and transferred with a long-handled fork onto 
an inclined flight conveyor feeding a vibrating-screen 
and exhaust blower-type bean cleaner. At this stage, 
the worker carefully inspects beans for foreign objects. 

The former bag-dumping method did not provide 


on Canning Line 


® Bulk Handling: Streamlines deliveries 
and feeding to process 

® Built-in machine washer: Improves 
cleaning and saves process time 

® Holder-Conveyors: Bring new product- 


transfer efficiency 


workers sufficient time to check beans. Moreover, bag 
dumped beans tended to pile up at the in-feed con- 
veyor. And it was virtually impossible to detect foreign 
material within these piles. 

Free of dust, dry leaves, etc., cleaned beans are now 
transferred at 44-tons an hour by belt conveyors and 
baffles to eight rotary type bean snippers set up in 
tandem. 


II—AUTOMATIC CLEAN-UPS 


Second in Lincoln’s three stages of improvements is 
the efhicient built-in cleaning system installed at the 
bean snippers. 

It has stepped up snipper output another 200-300 Ib. 
per hour. And equally important are the man-hours it 
saves, while getting more efficient clean-ups. 

Formerly, it took two men 4 to 6 man-hours to clean 
the bean snippers at the conclusion of each daily oper- 
ation. Each man spent 30 to 40 min. going over each 
of these units with brushes and steam hose. 

But now this cleaning takes place automatically dur- 
ing production breaks (morning, noon, and midafter- 
noon). It’s done merely by cracking valves. Cleaning 
of all eight bean snippers is simultaneous and requires 
only 5 min. during each break. 

Gummy, waxy bean residues are easily removed. And 
no longer does steam-hosing “bake on” these residues, 
to create costly man-hours of work to remove them. 

The cleaning is now achieved through a simply de 
signed system that periodically sprays the bean snippers 
with a detergent (Hydrosol, made by George Stearns 
Chemical Corp., Madison, Wis.). Efficiency is im 
proved by the fact that this detergent has water-soften 
ing properties. 

Gravity fed from drums, the detergent goes through 
a 4-in. pipeline into a McDaniel suction feed hooked 
to a 14-in. hot water (150F.) line. This line then bleeds 
into eight horizontal 3-in. pipelines, one running along- 
side each snipper. Each of the latter pipelines contains 
150 perforations. 


The cleaning cycle comprises a 2-min. hot water 
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MECHANIZED DELIVERY of beans into canner 
production line wins big savings in labor, also improve 


product quality. Beans now come in bulk lots from field 


n pallet-type wirebound boxes holding 600-700 Ib. ‘The old 
+-Ib.-capacity cotton mesh bags are out \t plant, lift 
truck (1) empties whole box load (2) into company-built 











1501) muse, l-min, spray with 150l, detergent, and 
mother 150F. water wash-down 
Detergent to clean eight smippers three times a day 


tor 50 davs amounts to about 40 gal 


l1iI—CONTINUOUS FEEDING 








Now to the third innovation—the continuous com 
pany-devised system of feeding whole beans from rotar 
reel-type graders to the steam blancher. ‘This new way 

1. Eliminates the need for the former six-worker 
crew that collected whole beans from graders, put them 
in 30-lb. wooden boxes, and then lugged them almost 
100 ft. and fed them manually into the blancher. 

2. Provides for an extra inspection and water-wash. 

3. Gets rid of over 150 wooden boxes, thus making 
the system more sanitary. Abolished is the previously 
required routine of washing and handling the boxes. 
And spillage losses formerly entailed by the boxes are 
done away with. 

4. Saves valuable floor space. 

Ihe new system operates in this simple manne1 

Whole beans coming from pre-graders are conveyed 
wv inclined belt to a pair of final grader 
directly over three side-by-side rectangular metal bin 
Graders divide the beans into three sizes, with each size 
huted into separate 1,000-lb.-capacity bin 

Bins, too, are of sheet-metal and angle-iron constru 
tion. Bottom of each bin is pitched (4 in. to 1 ft.) for 
discharge of the beans onto a horizontal inspection belt 

\ bucket clevator then transfer 
vans (one size at a time) to a flume that washes and 


mounted 


inspect d whok 


feeds them into a steam blancher for a 3-min, blanch 
it SOT 
Processing of cut beans i 


Beans are inspected before and after blanching 
carried out in a similar 


cfhoient manner 
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abolishes tedious manual box-transfer of whole bean 

1 graders to steam blanche lop Beans discharge fron 
rade l) to ] U-1D Capacity holdin in that del 
then nto inspection line (3 Above: Bucket elevator 

en transfers them to flume for direct feeding into 

lancher (¢ eliminated: | Dox ind all their handling 
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i] CLEANING of rotary bean smippers is now automati 









ving labor. It's done during production breaks, thu 
pping output mother 200-300 Ib. an hour, New vet in 
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Molded Plastic 


— What to Check When Selecting It 


Traits of materials—relative to meeting (1) your end-requirements 


and (2) your design factors—give tipoff for use of versatile styrene 


and polyethylene 


BENNETT NATHANSON 


Technical Service Representative, 
Plastics Division, Monsanto Chemical Co., 
Springfield, Mass 


USE O] 


pa kage 


MOLDED PLASTIC food 
has than tripled in 
thre past hive years 
And as self-service 
grows, this greater utilization is ex 
pected to continue. 
> Thus, it is important that food 
processors understand the properties 
and engineering requirements of the 
materials available. 
l'wo considerations 


more 


Ticre h indi lig 


major 
selection and use of plastic contain 
crs: End-use requirements and de- 
sign factors. 

‘The end-use of the package nec« 
arily demands that 
properties be inherent in the mat 


govern 


certain basi 
rial 

lor example, a “squeeze” bottle’s 
exible, and for a 
non-toxu 


material must be 
food container it must be 
ind have a low moisture-vapor tran 
fer rate 

Kach application ind 
makes use of particular characteris- 
tics of the plastic material itself. 
When these requirements have not 
filled by existing 
materials, new improved resin: 


require ) 


been idequately 
have 
been developed 

Thermoplastic molding compounds 
like styrene and polyethylene always 
have fitted readily into the food 
packaging market. Even here, how 
ever, high strength needed in some 
applications caused development of a 
special high-impact styrene resin and 
a high-density polyethylene 

Ingineering requirements to be 
considered in selecting a material to 
be injection molded into stock con 
tainers are 

@ Kase of conversion (fabrication 

@ Rigidity or flexibility 


CAPABILITIES of 


and high-impact and general-purpose 


polyethylene 


stvrene are contrasted 
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© Toughness and strength 

@ Dimensional stability 

@ Lack of moisture absorption 
@ Non-toxicity 

@ ‘Transparency 01 
@ Chemical resistance 

® Cost 

Both styrene (a rigid material after 
i flexibl 


color 


molding) and polyethylenc 
plastic in its finished form) 
these requirements in most pack ig 


mect 


ing applications 
Styrene plastic 
characteristics ar¢ 
Two types are of mayor 
importance: (1) General purpose st\ 
rene, a clear material made from 
polymerization of styrene monomc: 
ethyl benzene); high-impact styrenc, 
a naturally translucent compound, a 
copolymer of styrene and butadiene. 
Addition of rubber in the manu 
facture of the resin improves th« 
trength properties. 
Polyethylene _ plastic 
made by polymerizing ethylene gas 
into a translucent material boasting 
toughness and excellent low temper 
ature properties. Newest resins being 
made by modifications of the basi 
polymerization processes are devel- 
oping a higher degree of transpar 
ency 
As may be seen from the graph, 
polyethylene has the lowest rate of 
MV'T. For this reason polyethylene 
makes an excellent package where it 
barrier to 


resins of vari d 
now available to 


AC kage Is 
| ; 


resins are 


is necessary to provide a 
contained moisture in order to main 
tain “freshness” of prepackaged 
foods 
Both styrene and_ polyethylen 

have relatively high rates of gaseou 

permeability. That is, they both read 
ily permit the passage of gas through 
their molecular structure. For this 
reason neither polyethylene nor sty 
rene is suitable for packaging a cat 
bonated beverage, such as ginger ale 

If such a plastic, having a high ga 

eous diffusion rate, is used, the car 
don dioxide dissipates by passing 
through the walls of the plastic con 
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tainer. The remaining liquid is flat 
and unpleasant tasting. 


Designing the Container 


The geometry of the finished con 
tainer determines to a great extent 
whether the package will be rigid, 
semi-rigid, or flexible. 

A material very hard and rigid in 
mass may be quite flexible in thin 
section. The geometrical construc- 
tion then made of this section fur- 
ther affects the rigidity. 

A very thin-walled container, ap 
proximately 0.018 in. thick, made of 
an inherently rigid material such as 
high-impact styrene, can be made 
flexible or stiff, depending upon the 
design given to the top edge rim 
characteristics. 

In the diagram, a top bead pro 
jecting out around the container im- 
parts rigidity by resisting compression 
flex. A top bead rolled over, rather 
than projecting out, permits flexibil- 
ity of the sidewalls. In this case, the 
sidewalls may be flexed almost to th« 
point of touching each other. 

Thus, although end-use of the con- 
tainer determines whether it should 
be rigid or flexible, proper design 
permits the use of the same material 
for either form. 

In a thick-walled container (0.020- 
0.040 in.), both general purpose sty- 
rene and high-impact styrene pro- 
vide a rigid package. In the design 
shown, however, polyethylene pro- 
vides a very flexible package—almost 
too flexible for most applications. 

In order to overcome this excessive 
softness, the design may be changed 
from circular to rectangular form. 
This usually imparts enough rigidity 
to the container for most uses. 

The rectangular shape also has the 
advantages of economy of space on 
shelf storage and on packing of the 
filled containers for sdpanant. 

Polyethylene and high-impact sty- 
rene are used for container lids 
where high tensile elongation is re- 
quired. This permits undercuts to be 
molded in for tight slip-over fits of 
cover to container. Without under- 
cut design in the lid, fit is apt to 
be loose and unsatisfactory. 

An advantage of styrene over poly- 
ethylene for lids is of importance 
here. Polyethylene requires pretreat- 
ment of the surface (by oxidation) 
if permanent adhesion of printing or 
descriptive design on the lid is de- 
sired. Unless surface is treated prior 
to printing, ink adhesion is apt to be 
so a that normal abrasion will re- 
move a sales message or trademark. 
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Styrene requires no pre-treatment of 
container surface for permanent ink 
adhesion. 

Styrene and polyethylene have 
been notable in filling plastic pack- 
aging requirements. Continued re- 
search is bringing forth new plastic 
materials and increasing the effi- 
ciency of existing ones. Both high- 
impact strength and high clarity are 
now a reality in styrene and poly- 
ethylene containers—whereas only a 
short time ago the food industry had 
to settle for just one or the other. 


How Much Will It Cost? 


Any material selected must be cap 
able of economic conversion into the 
finished product. This is dictated by 
the mass-volume market in which it 
is used. 

Both styrene and polyethylene are 
easily converted by the injection 
molding process, a means of produc- 
ing multiple units with great rapidity 
and a minimum of labor. Complete 
fabrication of a finished container 
can be accomplished automatically 
in 4-6 sec. 

This ease of conversion has a nat 
ural effect upon container 
Where the basic raw-material 


cost. 
cost 


of styrene and polyethylene is above 
that of other materials being consid- 
ered, this low cost of conversion of 
ten more than compensates for it. 
So both factors should be considered 
simultaneously when selecting a suit- 
able base material. 

Certain physical properties must 
be inherent in the materials chosen 
for a particular packaging applica- 
tion. These properties are the bases 
for the engineering requirements pre 
viously stated, 

Rigidity or flexibility is measured 
by the modulus of elasticity, ‘The 
toughness and strength is determined 
by tensile and impact strength tests. 
Properties of dimensional stability, 
moisture absorption, toxicity, and 
chemical resistance may be measured 
directly by the technician, All these 
properties define the use to which a 
packaging medium may be put. 

Styrene and polyethylene being 
the two high-volume, packaging plas 
tics, we will look briefly at their re- 
spective physical properties to see 
what makes them so, 

Styrene, being a more rigid ma 
terial than polyethylene, shows a 
higher modulus of elasticity, a higher 
tensile strength, and a higher flexural 
strength. (Turn to page 188) 





Wall Section 
0.014 -0,.030 in 
High Impact Styrene 





ee 


Extended lip gives 
rigidity (resistance 
to pushing in of 
opening) 


"Rolled-over lip gives 
flexibility (allows flex- 
ing of opening, giving 
impression of “toughness” 





THIN-WALLED CONTAINER DESIGN 
Wall Section 
__.9.030 - 0.050 in 


General Purpose Styrene 





No-lip edge gives 
tendency toward 
allowance of pushing-in 
of opening; is. rigidity 





Edge-lip protrusion 
gives rigidity plus 
good lid- to-container 
lid 








HCW DESIGN affects rigidity of molded plastic container. 


1956 








Dusting — flour 
Vented receivers 
over mixers 


Tote Bin(i,200 ib.) 


Vented receiver 


Monual 


Central weigh station 
volve 


(patent applied for ) 








Scale hopper (800 Ib) 





Mixers (1,3000~Ib copocity ) 


Bag flour filling 
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of flour at 
Flour is pneu 


HIGH-PERFORMANCE. Fluidizer 
Weston bread bakery is shown step-by-step 
from trailers 
and bucket elevator 


handling 


from 
it 


matically unloaded into storage bins, 


which screw conveyor transfer to 


“Air-lubricated” in advanced 
pneumatic handling system, 


surge hopper. It continues through sifter and into Fluidizer 
that delivers it into scale hopper, Another of new units 
moves scaled flour into five mixers, or into ‘Tote Bin servic 
ing flour-dusting operations on make-up floor 


Bulk Goods Move More Efficiently 


New unit “air-films” 


particles to make them flow like fluid through 


smaller diameter lines at high solids-to-air ratios and low 


velocities . . 


JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


THERE HAS BEEN PARTICULAR focus on im 
proved handling of granulated products—the principal 
reasons being mounting operation costs and stricter 
sanitation standards. 

This has stimulated a broad movement to gain new 
efficiency. And in the course of it, the values of pneu 
matic systems—better sanitation, space saving, and 
many others—have been recognized. 

And now comes an even newer system employing 

’luidizer*, designed to be even “tighter on the 
target.” 

e This method, already adopted by several branches 


tne 


and system devel- 
Minn 


for equipment 
Hopkins 


* Registered trade name 
oped by Superior Separator Co., 


. Advantages and broad applications cited 


of the food industry, delivers dry powders and finely 
granulated materials encased in a thin film of air. 

In this condition, particles are separated and “lubri- 
cated,” thus facilitating their movement. And when 
sufficient push—in the form of air pressure—is applied, 
they :cadily flow through a pipe, hose, or tube. 

The makers of the system directed a special ey« 
to the conventional demands for high power, ai 
volume, and velocity. Their aim was to trim such 
factors, as evidenced in this brief of advantages— 

e Cited as lower: Initial and installation costs, operat- 
ing and maintenance charges, power consumption, air 
volume, dusting (no cyclone or filter-collector needed), 
velocity in conveyor line, and product attrition. Termed 
higher: Efficiency, capacity, degree of sanitation, and 
flexibility. 
In this particles moved at solids-to- 


system, are 
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air ratios as high as 200 to 1, and at only 5-ft.-per-sec 
velocities. 

In a test conducted by Superior, for example, flour 
was conveyed 25 ft. through a 1/%-in. dia. tube at a 
rate of 100 Ib. per min. Total power consumption was 
3 hp., with a solids-to-air ratio of 125 to 1. 

Corn meal handles well as velocities below 750 fpm. 
The same is true with oat flour. However, in actual 
installations, it might be advisable to increase these 
velocities by 100 or 200 fpm. 

Other products that can be handled are bran, wheat 
flour, “shorts,” semolina, farina, soy flour, graham 
flour, cake mixes, cocoa powder, coffee chaff, powdered 
eggs, milk solids, gluten meal, soluble coffee, powdered 
cream, salt, starch, and sugar. 

Design features are important. For one thing, 
speed of valve rotor has a great effect on optimum 
solids-to-air ratio. Clearance of valve rotor in Sarees 
must be kept to a minimum, except for products like 
sugar. Size of conveying line is directly related to per- 
formance, arid is keyed to air supply and the system’s 
valve. Also, correct air volume and pressure are essen- 
tial for desired results. 


What It Comprises 


Basically, the system consists of a valve, source of 
compressed air, and conveying line of such length 
as is necessary. Air can be tapped from a plant source, 
but use of an independent blower for each system gives 
best results, 

Accessory blower equipment includes driving motor, 
inlet air-filter silencer, pressure gage, check valve and, in 
certain applications, a variable-speed drive for the motor 

Unless proper valve speed has been determined on a 
test unit, it may be necessary to try different rotational 
speeds. 

Smooth bore of tubing and fittings minimizes fric 
tion. Conveying pipe is grounded by pipe hangers be 
cause of static electricity produced by friction from flow 
of solids. 

Bore size of tubing matches size and capacity of valve 
to attain desired 900-to-1,200-fpm. conveying velocity 
when system operates most efficiently. 

Velocities are excessive and maximum capacity not 
achieved when the tubing is too small. On the other 
hand, too large a tube may cause velocity to drop to 
the point where a plug-up is likely to occur. Or the 
solids-air ratio falls so that there no longer is proper 
action on the particles. 

It is common to use 2-stage blowers when a single 
stage does not develop necessary pressure for desired 
length of run. Sometimes, two Fluidizers may be oper- 
ated in parallel for greater capacity. 

When feeding to more than one spot, a 2-way divert 
ing valve can be used for automatic or manual control 
Likewise, a special distributing tube can be employed 
to fill a long bin. 

Electrical controls range from two interlocked off-on 
switches, for a small simple-packaged unit, to a complex 
arrangement for remote control of a several-stage, mul 
tiple-bin filling system. Feed control and blower control 
are electrically interlocked. Thus, the blower runs be 
fore the feed starts. Interlocking switches are necessary 
on longer conveying distances or when purging the line 
in the event of short runs and before shutting off the 
system. 

After material starts to discharge in a fairly even 
stream from the end of the line, blower speed can be 
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cut back to give desired operating conditions for sys 
tems provided with a control, Useful is a cable-con- 
nected tachometer from the blower shaft to indicate 
speeds 


More About Blowing Control 


In the average single-stage system, blower does not 
operate continuously at a pressure exceeding 13 psi. A 
2-stage system utilizing two blowers does not operate 
continuously at a pressure over 26 psi. Customary dis 
tances are 100 ft. for a single-stage system and 300 ft 
for a double-stage one. 

A pressure gage installed on each Fluidizer indicates 
(1) performance of blowers; (2) proper pressure wher: 
more than one product may be handled, possibly re 
quiring a different pressure for optimum performance; 
or (3) a plugged line 

l'achometers installed on all systems utilize a variable 
speed motor or drive, Each has a pair of static ape 
that can be pre-set to indicate a dangerously high o1 
low blower rpm. and to provide immediate visual indica 
tion that the blower speed and, consequently, pressur 
delivered, is in accordance with requirements of the 
system. ‘This instrument, used in conjunction with pres 
ure gage, also determines blower performance 

A check valve protects blowers from jamming in event 
of mishap, such as power failure 


Operating Details 


If blower speed and, consequently, amount of au 
supply is cut back, the system delivers at progressivel\ 
higher solids-to-air ratios. But this will not necessarily 
give the highest rate of solids flow. In short, it is seldom 





Fluidizer’s Key Operating Factors 


SYSTEM consists of blower, feeder, rotor valve. and 


dia. pipeline or tubing, Working factors follow 


Solids-to-air ratio (by weight | to 200-1 


\ 600 to 1,000 fpm 


Velocity in line 
Hp. per ton per hr 0.8 to 2 
} to 4 in 


to 20 psi 


Conveying line size 
Operating pressure 
Heat transfer, metal-to-ais 
or vice versa Insignificant 
Moisture transfer, metal-to-air 
or vice versa Insignificant 
Pressure system Yes 
Suction system No 
Collector required No 
Bends Not critical 
Not a problem 
Not a problem 


Abrasion of pipeline 
Attrition of product 








that a system operates at its highest potential ratio 

If air is cut back too far, a line plug-up occurs. This 
is evident by rapid dwindling of solids flow from end 
of line, together with an increase in pressure (indicated 
on gage). Rapid supply of more air, together with mo- 
mentarily shutting off the feeder, often clears the line. 

If complete plug-up occurs, the gage will indicate 
maximum pressure the blower can deliver, but there will 
be no §olids flow from the line. It is then necessary to 
disconnect each length of pipe and clean it out. 

lor best all-around performance, it is necessary to 
match quantity of motive air and feed rate. If valve 
rotor speed is too high, it causes plugging or inefficient 
action. Should the speed be too slow for amount of air 
used, flow is uneven and dusting excessive. 

When material discharges from line in intermittent 
slugs, it is often an indication of insufficient air or pres 
sure, presuming rotor speed is correct. It is also an indi- 
cation of excessive air when handling sticky materials, 
such as high-shortening cake mixes 


Housing of the unit is cast of ductile iron that has 
been completely stress-relieved and then heat-treated to 
a minimum tensile strength of 100,000 psi. All interior 
valve surfaces are polished, hard chrome plating. Object 
is to provide a housing with smooth, hard, wear-resistant 
surfaces and free of all casting and machining stresses. 


Precision-Built 


Rotor is cast of a hard, tough bearing bronze and is 
precisely machined. It has also been provided with ad- 
justable tips of the same material. In addition, it is 
floated axially on the shaft with movable wear plate 
applying pressure to hold it against the fixed-end cap. 

Rotor of unit’s valve is tipped with adjustable, special- 
ly constructed bronze, pre-set for proper clearance for 
most efficient handling of the product. However, in 
event it is desirable to run a different product, these tips 
are easily reset by manually rotating the valve rotor to 
1 point where each can be reached at the feed area. 


Flour Handling in Trail-Blazing Bakery 


For a number of pertinent reasons, Fluidizers have 
been installed to bulk-move flour at the bread bakery 
of Weston Bakeries Ltd., Toronto. The system was put 
in by the Fred D, Pfening Co., Columbus, Ohio 

Here are four of the reasons cited for its selection 

1. Elimination of dust-collecting equipment, like 
separators, cyclones, residue return lines, automatic valy 
ing, et 

Reduction in maintenance cost: 
3. Adoption of smaller diameter pipeline 
4. Employment of much less air per unit of flou 


Filling Bins 


Let's now follow bulk movement of flour through 
this large Weston bakery 

First off, flour is bulk-shipped from the mill in a 
36,000-ib.-capacity Airslide trailer. A self-contained unit 
in trailer pneumatically unloads flour into one of three 
double bottom-hopper horizontal, metal, 47,000-Ib. stor 
age bins at 20-ton-per-hr. 

Unit comprises a 20-hp. 2,000 cfm. blower, 14-hp. 
feeder discharging flour from 5-hp. motor-driven Fuller 
Airslide into air line beyond blower, and a 3-in. dia. 
flexible hose hooked to a pushbutton control panel lo 
cated on outside wall of bakery. Panel is partially sup 
plied with power from the trailer. It can be locked and 
opened any time, even when the bakery is not operating 

Panel consists of tube connections for storage bins, a 
return line to trailer, signal horn and lights hooked to 
high-level indicator, pushbutton to silence horn, and 
power connection. 

Operator unloads trailer by first plugging in electric 
power and connecting flexible hose with one of the 
pipeline fittings in the panel. Three are pipe-connected 
to storage bins, and the other is hooked up for return 
ing any rejected flour to trailer. 

As hose is hooked up, a limit switch is activated to 
automatically select circuit in plant system tying in 
with a Textor high-level bin indicator (Robertshaw 
Fulton Controls Co., Fielden Instrument Div., Phila.). 

Level detector has no moving parts—only an electronic 
tube. As flour level rises, capacitance at Teflon-insu 


lated, stainless steel probe (4x4 in.), changes and ener- 
gizes a relay. Unit then flashes a warning (full-bin 
signal), and operates a control that keeps level of flour 
from exceeding desired limit. 

Flexibility has been engineered into the new method 
through installation of facilities to handle bagged flour. 
It is designed for such flours as rye, whole wheat, etc., 
that are not moved in bulk, as well as regular, pallet- 
stored flour for emergency use 

This 2-stage unit replaces the conventional one em- 
ploying a series of horizontal and vertical worm-screw 
conveyors. Rate of this second Fluidizer is also 400 Ib. 
per min. 

Steps in starting and stopping system: 

Air is blown into the metal conveying tubing to 
purge line before discharging flour into feeder. Flow 
of air and flour blown into the system keeps pipeline 
clean. 

When system is shut down, procedure is reversed. 
Feeder is cut off through a time-delay switch, and 
blower continues to operate a few seconds to purge 
the line. 

Now to some interesting features—sanitation, con- 
trolled blending, and safety—built into the horizontal 
storage bins, 

As for sanitation, dual worm-screw conveyors dis- 
charging flour from double-bottom hopper of each bin 
are snug-fitted with removable, hard Neoprene gasket- 
sealed covers to permit easy access for cleaning. Covers 
hinged on one side are easily and quickly secured and 
removed by hand clamps on the opposite side. 

Metal bins are totally free from crevices, internal 
joints, etc., to avoid lodging of flour and possible 
subsequent insect contamination. And there is an 
inspection port on top of each bin. 


Controlled Blending 


Flour blending (from two bins to a third, or directly 
via scale hopper) is remotely controlled from a central 
scaling panel (patent applied for). 

To serve as an arch breaker and to assure stead 
flow into dual discharge scrolls feeding a 4x6-ft. col- 
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From Receiving Dock to Dough Mixers 


TRAILER CONNECTION panel includes 
three tube hookups (A) to storage bins, sig 
nal horn (B), power connection (C), signal (B) 
light (D), horn pushbutton (EF), and line 
for returning any flour that might be re 
jected to trailer (F). 





Flour continues 


IN MOVEMENT of flour from double-hopper bottom storage bins (rear 
twin screws (A) discharge into collecting screw which feeds screw elevator 
rhis lifts it to surge hopper (C) for discharge into rotary feeder (D) 


through sifter into feeder serving Fluidizer (F.). Blower (left) 


helps move it to switching station (IF), where it may be sent into any one of 
five different feed lines (as numbered on photo). Note bag dump (G) 








OPERATIONS STEPWISE. Left photo: Via central control panel, flour is sent by Fluidizer from manual switching station 


to scale hopper (A). It is pushbutton-dumped through air-operated discharged valve (B), 


with aid of vibrator (4 into receiving 


hopper below, Fluidizer feeds scale flour to manual switching station (D) for delivery to either of five mixers or dusting-flour 


Tote Bin 
pers. 


lecting screw, paddle-type agitator arms have been 
installed in each bin hopper. Agitators and doubk 
discharge screw are remotely controlled through a 
\-hp. variable-speed motor (one for each bin system ) 

Blending is controlled through speed-indicating ( % 
maximum rpm.) tachometers hooked to discharge-screw 
motors. Dual-screw conveyors running at maximum 
speed (100% on indicating tachometer), pull flour 
from a storage bin at 400 Ib. per min 

Blending is achieved by pressing “high” or “low” 
pushbuttons below tachometers. Pre-set amounts of 
flour are then delivered from two or three bins to make 
a blend. Speed of discharge screws, in this case, ai 
reduced through automatic controller 
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Right photo: Over mixer is special line-feed adapter 


| 


arrow) that replaces conve ntional rail-traveling flour-scale hop 


lor example two bins might be 
uously deliver a 40-60% flour blend | r scak 
hopper or third bin. Or a 20-40-40% blend from thre 
bins can be moved to scale hopper 

Overloading is prevented by a safety device installed 


ontin 


in the 2-hp. motor-driven screw conveyor (4x25 ft 
collecting flour from dual-discharge screws Should 
load in this collecting conveyor exceed 400 Ib. per 
witch cuts off dual-discharge 
crew motors, sounds a warning horn, and flashes a red 
ignal light. System must be tarted when 
collecting conveyor begins carying a safe load 
From collecting screw, flour is elevated 12 ft. throug) 


min., a pressure safety 


Hiatt il] 


a vertical, 9-in.-dia. screw and into a 500Jb. capa 





speed 
economy 


accuracy 
ote 


How to put ALLL 


into your food packaging 


If you're packaging a viscous or semi-solid 
product, Pfaudler piston fillers can help you 
do it more quickly, more economically, and 
with Here's why! 

Speed. You just can't get the same filling 
action from any other piston filler. Pfaudler’s 
automatic 
give you filling 
containers per minute! 
Speed depends, of filler model, 
container size, and the fluidity of product 
Economy. Savings come to you in many 
Take cleaning, for example—the exclu 
sive one-piece valves slide right out and the 


greater accuracy 


patented rotable valve, 
take-up 


speeds up 


two-port 
and cam control 
to 1000 


course on 


ways 


simple ring-free pistons lift out. One man can 
perform the entire cleaning operation in less 
than a half hour. So, your operating expenses 


THE PFAUDLER Co. 


“&— For more data, circle this page number on card at back 


go down. And maintenance costs go down, 
too. Pfaudler fillers have but four primary 
wearing parts—each one durable, easy to in- 
stall, and /ow in cost. 

Accuracy. The closer you control fill, the 
easier it is to keep costs in line. Pfaudler pis- 


ton fillers assure accurate filling. In fact, for 


stated applications, they're guaranteed to fill 
within specified tolerances — usually within 

1/10 ounce. 

You can put all three of these benefits into 
your 
available models. To find out which model 
best suits your product, contact your Pfaudler 
representative. 

Or drop us a line. Just ask for Bulletins 911 
and 911-S, 


food packaging with one of the five 
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Five standerd modeis of 
Pfaudier rotary piston filter. 


Model RP-6 Six Stations 


Mode! RP-7 Seven Stations 


Model RP-14 Fourteen Stations 


Model RP-35 Thirty-five Stations 


ROCHESTER 3, N.Y. 
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surge hopper. In event hopper is overloaded, warning 
horn on central panel sounds. 

Flour is now gravity fed through a rotary feeder 
that delivers a steady, uniform flow via a short, 6-in.-dia 
nylon sock to a 5-screen, gyrating sifter. Through an 
other short nylon sock, flour drops into feeder portion 
of the second Fluidizer—a 2-stagger delivering it 194 
ft. from basement to 4th floor. 

This vented unit picks up the flour, and Fluidizer han 
dles it before delivery-—at 400-lb.-per-min.—through a 
3-in.-dia. metal pipeline terminating at a manual switch 
ing station. Here, the two incoming lines come from 
flour dump and storage bins. Of the five discharge 
tubings, three return flour to storage bins, on 
reject it into trailer, and the other delivers it to a 
conical, 800-lb.-capacity scale hopper (near central scal 
ing-control panel). 

Lucite sight-glasses installed throughout the tubing 
permit operators to check flour in flow 


Call 


Top-Efficient Scaling 


\utomatic movement of flour to scale hopper and 
weighing, then Fluidizer-conveying to five vented, 1,300 
lb. capacity dough mixers, are also controlled from the 
central-scaling panel. 

Pre-set amount (on scale beam) of flour is weighed 
into scale-suspended hopper. When scale comes to 
weight, an automatic, 2-way, air-operated valve returns 
excess flour to surge hopper above sifter as line is 
purged. Operators then presses a pushbutton to dis 
charge weighed flour from scale hopper to a conical 


vented receiving hopper having an 800-lb. capacity 
Syntron vibrator at the bottom of the scale hopper 
operates simultaneously with air-operated valve to assure 
full delivery of flour into receiving hopper 
As scale hopper’s discharge valve closes, another batch 
is weighed into hopper by a pushbutton-starting th 


At the same time, flour in receiving hoppet 
S00 lb 


bluidizer 
drops into a third Fluidizer that feeds it at 
through 24-in.-dia. tubing to a Tote Bin (flour 
Delivery 


per min 
for dusting) or to one of the five dough mixers 


Ix6 manual switching station 


Bin in make-up de 


is through a 

The permanently located ‘Tot 
partment assures foolproof inventory of dusting flour 
As needed, flour can be into it 
in any desired amounts 
for dusting the dough dividers, rounders, moklers 
overhead proofers 


automatically scaled 


And it is withdrawn by scoop 


ynd 


Scaling Benefits 


Ihe present, permanently fixed scale hopper replace 
the former five ‘rail-traveling ones (400- and §800-Ib 
capacities ) Also abolished are overhead rails, beam 
scale mechanisms, electrical controls and power for mo 
ing scale hoppers, and need for a lot of head-space above 
MmIXxers 

Being completely closed, the scaling system 1 
sanitary Also, it’s accurate One instead of 
several operators weigh the flour, Errors in 
this way, be pinpointed And because of thx 
precision, bread quality is more uniform and ingredient 
attained 


LOT 
more 
caling can 


hew 


AVINGS Are 


Handles Wide Variety of Mix and Cereal Ingredients 


Bulk handling of milk solids and cocoa powder 


Careful preliminary planning—taking imto account 
the needs of production and engineering department 
has resulted in an unusually versatile Fluidizer sy 
tem for bulk-handling materials in-process at the new 
General Mills, Inc., breakfast cereal plant, ‘Toledo, Ohio 
Selected were Fluidizers—two for cake mix 

ingredients, and five for puffed cereal lines. 

Primary reasons for choosing these units were that 
they fit into the company’s modernization program 
stress improved sanitation, and enable fully continuou 
processing and more efhcient production 


seven 


left) deliver oat flour and 


ON CEREAL LINE, Fluidizer: 
om cones from screw conveyors imto pipelines going to 


lending and then processing 


FOOD ENGINEERING, DECEMBER, 1956 


vith 


two of the units, cach fed by a stage blower, ha 
been perked up in this manner 
Ingrecients are emptied from 100-Ib, bags into 500 


Ib ipacity bins 


They then drop into 3-ft., 6-in. dia 
horizontal feeding the Blowe 
put air into both units at 70 cfm 

Milk solids and cocoa powder are separately ai 
conveyed at a rate of 200 lb. per through 20-ft 
ertical pipes (2-in. dia.) into 1,000-Ib. capacity blend 
(Jurn page 


crew Conveyors unit 


in 


mix for cereal line 


INGREDIENTS to mak 


top then discharged into batch mix 


hoppe I 


then onvey mix to holding pin 





ing bin kach bin is equipped with rotary-type pres 


sure-sensitive level indicators. 


Puffed Cereal Line 


As for the five units handling materials on the con 
tinuous puffed cereal line, the roll of each will be 
noted in the following rundown: 

Oat flour and corn cones are received in 100,000-Ib 
capacity Airslide hopper cars. Direct unloading through 
LO0-ft., 8-in. dia pipe-lines into 230,000-Ib. capacity 
in-plant silos is accomplished by Airslide action and 
luller Airveyor 

Soth ingredients are then handled in 
em They drop into doubk 
calpers and then into Fluidizer 
00) rpm., 108 cfm 
through 2-in. dia pipes 
erticall it 100 Ib per min 

Kach continues 15 ft 
flexible Neoprene line 


ly foam 


cparate sy 
crew-feeders supplying 
(two) equipped with 
Then they are carried 


horizontally and 85 ft 


blower 

(15-ft 
through 2-in. dia., reinforced 
and then an 8-in. flanged open 
gasket-sealed) above 70,000-Ib. ca 


Merchen cale feeders (Wallac 


rubber 


pacity blending bin 


Practical 4-Step Approach 


For Getting Special Machines 


Trend—particularly in packaging equipment—is to higher and 


higher speeds. And this is just one of the reasons for putting new 


realistic foresight into your procurement policy 


& Tiernan) control flow into either of two contimuou 
mixing-type screw conveyors (9-in. dia. and 20 ft. long). 
Each is for preparation of a different cereal product 

Other ingredients are hopper-fed into a 3,000-Ib. 
batch-type ribbon mixer, from which the blend is 
gravity discharged into a third Fluidizer with a 2-stag« 
blower. Blend is then conveyed at 400 Ib. per min. 
through a 145-ft., 3-in. dia. ‘tube feeding 15,000-lb 
capacity blending bins. A Merchen scale-feeder delivers 
weighed amounts into the mixing screw conveyor 

A 4th and Sth Fluidizers on this line, equipped with 
1,750-rpm. blowers, carry blend at 65-lb.-per-min 
through 14-in. dia. pipes to a Redler distributing con 


veyor, discharging to processing 


For their assistance in collecting materials and photos 
for this article, the author makes particular acknow! 
edgment to: Marshall Carpenter, Superior Separator 
Co., Hopkins, Minn.; E. M. Bellamy, Weston Bakeries 
Ltd.. Toronto; H. Tombers and Robert Braeden, Gen 
eral Mills. Inc., Toledo, Ohio; and T. F. Ronson and 
Charles Lane, The Fred D. Pfening Co., Columbus, 


Ohio 


4. Finally, the cempany _ itself 
may design and develop the equip- 
ment if it can’t be procured by the 
other methods. 

Now to GF 
commercially-available 01 


's pattern in selecting 
ilterable 
equipment 

l'irst 
ment 


comes analysis of 
Relative to a packaging oper 
carton size, 


special features. 


T¢ quire 


ition, this include liners 
overwraps, and any 
And next determined are the ma 
chinery requirements speed, type of 
fill (gravity or volumetric), check 
weighing, space available, caliber of 
operating personnel, and delivery 


date r quire d 


FE STAFF 


WHEN YOU NEED  special-pur 
pose equipment, what's essential in 
procuring it? . . . Should your own 
company do the designing? Or 
should it, instead, call on outside 
experts to plan and shape the new 
unit? .. . And when should foreign 
units be specified instead of domes- 
tic? 

hese questions loom large in this 
cra of high-speed machinery 

lake the rise 
rated packaging lines It’s 


of completely inte 
believed 
ill Major packaging will soon be han 
And certainly, 

hould he 


died on such lines 
procurement policies 
ibreast of such trends 

Phi put the 
al hood 
method, as outlined at American 
Management Assn Machinery 
Conference George M. Wood 
ruff, manager of GF Machine 
Development Section 


spotlight on Gen 
Corp.'s four-phase 


1. In all cases, GFC initially en- 
deavors to buy commercially-avail- 
able equipment (keeping in mind 
reasonable capital investment and 
efficient use of both labor and mate- 
rials, 

2. If none is found suitable, the 
company endeavors to have the 
maker alter available equipment to 
adapt it to the special needs, 

3. Failing this, the company em- 
ploys a design firm to complete the 
special machine requirements (or the 
initially approached maker may work 
through such a third party to have 
the needed equipment made). 


Domestic manufacturers are con 
tucted first. Subsequently, foreign 
manufacturers may be 
but only after domestic 
been combed. Then follows an an 
ilvsis of machines available and final 
sclection 

Whether a special machine is built 
bv the company’s own staff or by 
outside design talent, this is the pro 
cedure 

First, analysis of requirements 
both known and unknown 
tions. Second, modeling and proving 
out of unknown components, In this 

(Turn to page 168 


considc red, 


source have 


opcta 





IMPORTANCE OF SHARP FORESIGHT in 


procurement is reflected in 


GFC’s belief that its packaging people will shortly capitalize on the new coated or 
specially treated carton boards. Thus, liners may be eliminated in some packages— 


further speeding operations. 


Meanwhile, it’s still not clear how high the speeds can go with continuous- 
motion machines. But GFC studies do indicate that 500-cartons-a-minute should 


be reached fairly soon. 


Accordingly, the company has a “future sight” on 1,000-cartons-a-minute, 
believing that the next five years will reveal a pattern for achieving it. 
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New markets open, old ones expand, as 


Mother Nature gets a big assist 
from Pro-80 Vital Gluten 


Mother Nature and modern food processing methods diet conscious consumers. That’s where Pro-80 Vital 
have done wonders to provide healthful, tasty foods. Gluten steps in! Added to these foods, Pro-80 raises 

protein content to satisfy consumer wants, to create 
But many times these foods do not contain enough new markets, new profits for food processors. It 
protein to satisfy increasing numbers of health and merits your investigation—right now! 


10 quick questions and answers to help you understand 
the importance of protein enrichment with Pro-80 Vital Gluten 


WHY SHOULD I CONSIDER To keep your products attune to public demand 
PROTEIN ENRICHMENT FOR Customers’ wants have changed in recent years. 
MY FOODS? They are more weight, health and diet conscious 
‘They seek protein-rich foods. Foods fortified with 
Pro-80 can help satisfy their needs — give you pre 
mium products that mean new interest in your line, 
an important “‘difference’’ to promote 





WHAT IS PRO-80? WA | Pro-80, a natura! product developed through re 
search, is General Mills’ high-protein vital wheat 
gluten: 80+ protein on a moisture-free basis 





HOW IS IT MADE? Pro-80 is made from wheat flour by washing out 
the starch and drying the gluten in vacuum ovens 
at low temperature. Thus its vital characteristics 
are preserved, When reconstituted with water, 
Pro-80 regains its resilient elasticity 





WHAT DOES PRO-80 . oo 
LOOK LIKE? aie Pro-80 is a creamy-tan, dry powder, is easily han 
¥ dled and stored. Standard package is a 100-lb. bag 





HOW DO YOU USE PRO-80? ‘ sf Simply mix Pro-80 with other dry ingredients dur 

; ing processing. It is bland, compatible with other 
foods, adds no taste or odor of its own—hydrates 
rapidly, blends smoothly. 





WHAT FOODS ARE EASILY J Scores of them. Among the most popular are 


ENRICHED WITH PRO-80? 
breads macaroni products cereals 


baked goods canned specialties baby foods 
health foods medicinal wafers 





WHO BENEFITS FROM > Everyone, Protein foods build and maintain good 


PROTEIN FOODS? : health. High protein diets are especially recom 
¢ mended for weight reduction, during illness, sur- 


gery and pregnancy. 





HOW DOES THE BODY $8 3 The body uses protein to build muscle, to replace 


PUT PROTEIN TO USE? af tissues and ‘to keep them healthy, Protein makes 
a enzymes to aid digestion, builds antibodies and is 


part of the hemoglobin. 





HOW DOES PRO-8O0 Bp By increasing protein content without disturbing 
IMPROVE FOODS? r other characteristics, Protein ration can be easily 

me adjusted by merely adding specified amounts of 
Pro-80. In a addition, it improves cohesiveness, 
often improves flavor, bite and tolerance, 





WHAT DOES IT COST TO Relatively little. For example, if your foods now 
ENRICH FOODS WITH PRO-80? contain as little as 7% per cent protein, you can 
increase protein content to more than 11 per cent 
with Pro-80 for only 11% cents per pound of 
finished product. 





NEW BOOKLET TELLS MORE 
Write today. Special Commodities 
Division of General Mills, 
Minneapolis 1, Minnesota. 


General 
Pro-80 Vital Gluten /s made only by 


| e 
SPECIAL COMMODITIES DIVISION Mills 
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Latest Units for Packing, Cleaning, 
Processing, and Refrigerating 


are displayed at MBAA Brewery Industries Exposition in Chicago, and here FE 
spotlights 29 of them. Included are new fillers, air sterilizers, clarifiers, 


CO, systems, and separating, blending and pumping equipment 


PACKERS, CASERS, 
FILLERS 


HIGH-SPEED UNCASER handles up 
to 90U bottles per min, Gently actin 
it takes most standard cases and 6 to 

oz. bottl Changeover to different 
ize botth takes less than 15 min 
Exhibitor; Radio Corp, of America 
Camden, N. J. (86A 


AUTOMATIC CASE CLEANER removes debris from 
Unit inverts, air blasts, vibrates, and delivers 
Mangel, Scheuermann & 


returned cas 
right-side up) at 26-cases-a-min 
Oeters, Philadelphia, (86B 


600 CANS/MIN. can be run on this compact six-can 
packer. It handles packs with or without top-tab locks or 
handle, Features special vacuum carton feed, safety devices, 
adjustable and timed compression unit, and synchronized 
drive for can-carton registration—Dacam Corp., Charlotte, 


N, ¢ $6 


NEW CLOSING MACHINE is speedy 10-spindle rotary 
that takes up to 1,200 cans (202 or 211 size) per min 
Unit is synchronized with rotary 60-spout filler. Has hy 
draulic drive, and features special safety devices: Shown by 
Continental Can Co., N.Y. ¢ 86D 





UNIT-LOADER assembles cartons and builds them into unit 


IMPROVED RACKERS have tank s« in, highe 
groups of desired size and shape without need for pallets tand, permitting faster flow of beer to 
Loads are then picked up by clamp-type lift truck. Handles 


vith full-opening fittings 
pe : ; 
up to 35 cases per min, Maker: Standard Conver ( 


Vor ) 
St, Paul, Minn. (87A) 


racker arm 

Simplified part 
Manufacturer of thi 

Chicago 8$7B 


| " 1 ony 
i ) p* I Ip 


handling operations 
' 


Filter & Mfg. Co 


equip nti 


12-OZ. CAN PACKER is compact 3x8 ft. machine for filling 


six-can carriers at speeds up to 750 cans per min 


clutch in speed control permits automatic “no load’’ starting e——__ 
Microswitches stop unit when can supply is interrupted 


Maker: Carton Assoc., Inc., Philadelphia. (87C 


Mercury 


MACHINE SETS UP corrugated bottk 
speeds up to 25 per min, Adjustable to 
ases, it’s available with bottom ghuer 

Packaging Co., Charlotte, N. ¢ s7D 


hipping case 
handle any siz 


Manufacturer: Curri 


nhirrent 


CARTON STITCHER is 


panel beer irtons 


ADVANCED TAPER 


designed to make up 3-pie over any conveyo 


It has end panel holder, and two foot run ) ft 
two heads for stitching side nd « of ' 
i Acme Steel Co., Chicago. (87E) 


) 


j 
Pp d iS ope rate 
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ip to § 


HOSE WASHER is rotary unit for scrubbing outside of 
brewery hoses. A lightweight portable unit, it’s built to 
handle 2 in.-dia. hoses, but has adjustment to accom- 
modate other sizes. With it, two men can clean 50 ft. 
of 2-in. hose in 5 min.—Duriron Co., Inc., Enzinger 
Div., Dayton, Ohio, (88B) 


PURIFIER uses Fiberglas to filter air 
that to be injected under pressus 

into cold wort. ( mplete unit includes 
iit-flow meter pressure gages, control 
valves, and dispersion nozzle with in 
terconnecting stainless air lines.—Cherry 

Burrell Corp., Chicago. (88A 


AUTOMATIC HOSE CLEANER is adjustable for 
handling up to 3 in.-dia hoses at rate of about 50 ft 
in 3 min, Hand jack-mounted unit features four stainless 
teel brushes through which detergent solution circulates. 
Equipped with stainless steel cover. Displayer: Volcken 
ing, Inc., Brooklyn. (88( 








C Ya Pe. a 
2 | : 
, i fermenting and THIS COMPACT CLEANER directs 


ict-like stream of hot detergent solution 
terilizes 0 psi. Incorporated in 8 india. into difhcult-to-get-at areas. Readily 


ULTRA-VIOLET LAMP, within pres- holding tanks operates under pressure 


surized stainless steel h n 


| 


ir injected into cold wo tion for portable, it requires only water-line 


t Panel rotary brush head is conne 
mounted unit also contains gage for vater or detergent lit Available are hookup with pressure of 40-80 psi 
pressure of air forced int Nylon, stainless steel, or synthetic fiber ‘here's no motor or pump to fail, and 


measuring 
rpm. no coils to clog says maker.—Oakite 


the wort. Manufacturer The Hassel brushes that rotate at 1,500 
berg Co., Forest Park, Ill. (88D) Volckening, Inc., Brooklyn. (88E) Products, Inc., N. Y. C. (88F) 
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On iw THERMaSTAT "AX ) 
EXPANDS UNTH TEMPERATURE R/SE,, | 


OPERATES 
VALVE “C” 
To CONTROL 
B FLOW OF 
Ate @ iwi 
FORCING OL IN ‘ COOL: ING 
TUBING 76 ' MEDIUM 
COMPRESS 
BriLews “g" 
WHick ,. 


Automatic Temperature Control 


AS SIMPLE AS A-B-C! 


nd what could be simpler! Cost? Mighty low! For example, the 42” size 
A is yours for about $1090. It’s good economy to 
specify AUTOMATIC temperature control for ALL 
control jobs, not just the big ones. 


Just take another look at that rough sketch. 
That’s all there is to it. A simple thermostat —a 
length of tubing — a valve. That's all! 

That’s the trouble-free design of the Sarco SELF- SARCO COMPANY, INC. 
POWERED temperature control. And each year, 
thousands give accurate service in all industries Sarco Company, Inc., Empire State Bidg., New York 1, N.Y 
...for firms such as Colgate-Palmolive Company, 
Sinclair Refining Company, Swift & Company. 


Please send information on your simple, 
inexpensive temperature controllers 


, Self-powered type for use or 
These temperature controls are simple, inex- Poperyegs ”? R 


pensive, dependable, effective. No highfalutin 


gadgets that take a technician to read and a spe- ] Electric indicating type for use on 


nism. Packless. No outside power connections. Name 
Can be installed by any pipe-fitter. Firm 
And you'll find these temperature controls won- Address 
derful for about 85% of your jobs...all but those 


few specials that call for elaborate, costly control. 


a 


I 
| 
| 
| 
| 
! 
cialist to fix! Self-contained—no exposed mecha- 
| 
| 
| 
! 
| 
i 


FOOD ENGINEERING, DECEMBER, 1956 For more data, circle this page number on card at back — 





MONE .. A new and 
better way to 

freeze fish, meats and 

vegetables with... 


tte GREER 
/ CONTINUOUS MULTI-TIER 


FREEZER having features 


no other freezing 
system can match 


AMAZING SAVINGS IN FLOOR SPACE 
Freezer illustrated packs over 2800 sq. ft. of freezing area and 4 Actual installations prove 
hours of freezing time in floor space only 10’ x 64’. Variety of other GREER freezers make freezing 
models with even greater savings to match your plant and product fast, economical, Save space, 
- boost quality control. 
requirements. 


MAKES FREEZING A SIMPLE, CONTINUOUS PROCESS 
A series of moving trays carry products through freezing cycle 
continuously, automatically, Increases man-hour output. 


FASTER, MORE UNIFORM FREEZING, TOO 

Continuous motion plus open-tray construction insures positive air 
cicculation—exposes products in each tray to absolutely uniform, controlled 
conditions, 


A COMPLETE, PACKAGED FREEZING PROCESS... 
Engineered to your production requirements and building facilities. 
Complete refrigeration systems included. 


TESTED ... PROVEN 


Write for informative Bulletin #55-122 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS MIGREER J 


Sales Engineering Offices: Chicago, Ill., San Francisco, Calif. 
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REFRIGERATION UNIT, PUMP 


Al 1KESHA 


PNEUMATIC-CONTROL vented-cover pump has built 
n pressure-relief valve regulated by air pressure controlled 
NEW COMPRESSOR (multi-stage turbo) is revealed by in chamber with rubber diaphragm. Running at constant 
diagram. Employs any number of refrigerants to produce de speed against a constant head pressure, pump delivers ac 


eat 


sired temperatures over wide range of capacities (100-4,000 cording to amount of air pressure applied to diaphragm 


tons).—York Corp., York, Pa, (91A) Waukesha Foundry Co., Waukesha, Wi IB 


CLARIFIERS, 
SEPARATOR 


a 
6 gn et! 9 a 
0 Oat ee re 
on ne te ee 
HORIZONTAL-PLATE UNIT is de silat 
signed for fine filtering and polishing , 
of small batches without need of scav ' THIS SELF-CLEANING centrifugal 
enger leaf. Accommodates almost all a - lariher handles 100 bbl. of trub wort 
filter media. Is built to eliminate plate : hourly, Solids gradually build up in 
warping and leakage. Plates are remov " periphery of bowl, to expelled 
ible as one unit. Niagara Filters Div., ; through automatic discharge operated 
American Machine & Metals, Inc., , fi, vy clectric timer hooked to solenoid 
F.. Moline, Ill. (91¢ valve, Routine calls for cleanups after 
+-6 weeks running Foreign unit dis 
played by Cherry-Burrell (Cc 


BEER CLARIFIER has capacity 

to 4,400 gph. It lesigned for 

plest beer hangeove ithout tediou 

water flushing Hermetically on 

tructed, unit prevents beer oxidation 

ind COs» loss Centrifugal clarifier | 
Ip 


Sx ito ( 
5 parat 


CONTINUOUS UNIT cascades 

tle brew off stainless plates onto fin 250 BBL./HR. is cay 

perforated, self-cleaning strainer plate: maceous filter. Employed 

heet that Cali tn Nad hed nid re 
| 


ivings of 





‘ t} ‘ OV arp rh 
Hops then slide down  sharp-ang For detailed data on units 


trainers and are conveyed to disposal F ilter-materia 
circle key number of ; 
ported, ‘There are 


Readers’ Service Card in features for ea 


Four sizes (10-, 20-, 30-, and 40-bbl.- 
per.-min,) are offered by maker 


Deckebach Sons Co., Div. of Brghto back of book 
Corp., Cincinnati. (91D 
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2 6% 9 a 


FOODS FROM MANY manufacturers are 


embled and shipped at 


freight cat LCL shipment mm be a 


pooled at new distribution center vl 


Wricre 


load “tomorrow's” 


lift-trucks quick] 


Boosts Distribution Efficiency 


Big, new warehousing center permits carload advantages frr 


LCL shipments, and cuts costs with efficient handling innovations 


FE STAFF 
RELIEF FROM THE SQUEEZI 


m food warehousing and shipping 
wits | 1 new type of 
distribution center. And this inno 
ation looks like an answer to other 
essing probl ms growing out 
trend to 


promt f d by 


those 
mall super-market 
ind a demand upon 
for quick, less-than 
it carload rates 

distributing 
the 
has 


| 
{ the 


inventors 
nanufacturers 
rit id ce livers 
Virst of a dozen 
enters to be built throughout 
unt thi ystem 
een put into operation by Calumet 
District, Chicago The 
enable a number of 


pione cring 


Industrial 

tem will 
mall 
rdaei nto load 
for faster, cheaper And 
engineered into it are speed-up inno 
materials 


manufacturer to combing 
full car or truck 
shipment 


} 


vations in warehousing, 
handling, and shipping 
The CID set-up has huge capacity 


for recieving and shipping, not only 


in car and truck lots, but in smaller 
quantit And it the 
“stopover” car and multiple-custome: 
rs or trucks 
Located 
facilities will 
ft. of floor 


climinates 


tract, the 
3.000.000 sq 


on a 200-acre 
include 
pace when ill buildings 
ire completed. Interior street n 
ible flatbed trailer trucks to drive 
into the tory warehouses And 
10,000 Ib. of palletized merchandis« 
unloaded from the flatbeds in 
two lift-truck operator 
waste any 


one 


can be 
min. by 
Nor do pick-up driver 
time heir loads are ready at ramps 
And a loudspeaker system in the con- 
rol tower marshalls in and out traf 
fic and tells drivers at which of the 
+ ramps to pick up their loads 
Dock-high doors along the 
length of each building accommo 
date all trucks without waiting. And 
this permits incoming inventory to 
be delivered where it 1s to be stored, 
without rehandling 
Manufacturers send 


/ 


entire 


their orders 
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to CID by closed teletype , and these 
orders are used for shipping and in- 
ventory control 

When CID’s facilities dis- 
played at a recent seminar, several 
in transportation, materials 


were 


advance 


(arrows) 
aves space. It is automatically retrieved 
by special fork-lift truck when goods are 
loaded 


into Cars 


1956 








handling, and warchousing were dis 
pl lj) d. amar 7 
One innovation is the new Unit Te / 
Load railroad car, designed for pal 1] SS, 
letized mechanical loading in min- : : Lif |) From 
. | production 
utes intsead of hours—and with elim | = pte 
ination of damage in transit. This ; 
was developed by CID and the Inter- ‘aayorr 
national Steel Co., Evansville, Ind. + feed 
It takes a man and fork-lift truck / 
ibout 20 min. to load and unload 
i Unit Load car. And goods move 
from flatbed truck trailers, to ware- eS Pusher bor 
house, to cars with palletized efh . , 
ciency. AUTOMATIC CAR loading, latest labor-saving idea, is diagrammed her 
I'he new car accommodates a con- Unitized loads travel to car doors on live roller conveyor, Pusher bars shove 
solidated shipment of a variety of them into new Unit Load car 
products with extreme handling ease. 
Jt contains five compartments, each 
the width of a highway trailer, and 
large enough for eight 40x48-in. pal- 
lets. 
The new car is accessible from 
either side through 74x94-ft. open- 
ings, closed by panelized overhead 
roll-type doors. 
Shipping tests by Armour, An 
heuser-Busch, General Foods, and 
Lever Brothers revealed not only 
tremendous savings in manhours 
for loading and unloading the car, 
but complete elimination of damage 
without dunnage or banding. 
About 100 Unit Load cars will be 
built by early °57 and 3,000 by the 
end of that year. 


<)> 
{ 


“yy 


























Loads Cars Automatically 


Latest CID labor-saving concept 
an automatic mechanical carloader 
for Unit Load cars—was designed to 
revolutionize present loading meth- 
ods and costs in volume-production 
plants. 

Unitized loads travel from the 
production line to the car on a live 
roller conveyor. ‘Then hydraulically 
operated bars push the loads into 
the compartments 


FLUIDIZER fills rubber bin, and fork-lift truck moves it, for efficient handling 
of flowable materials like flour and sugar 


Fluidizer and Portable Bin 


Among other innovations dis 
played at the CID seminar was the 
new fluidizing system for high-speed 
bulk loading, developed by Superior 
Separator Co., Hopkins, Minn. It 
conveyed 70 Ib. of corn meal per 
minute into portable 10,000-Ib ca- 
pacity U. S. Rubber Sealdbins, and 
the latter were moved by a fork-lift 
truck. 

On arrival, Sealdbins unload fast, 
eliminate demurrage charges, and are 
their own indoor and outdoor “‘ware- 
houses.”” Empties (180-lb.) collapse 
and fold for easy return, hey can INFLATABLE DUNNAGE (arrow) tightens load 


(Turn to page 133) foods during shipment in ca 
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ONLY GOOD FLAVORS can be relied upon to produce tastier, more palate-tempting con- 
fections. And the most competent production men in the industry are agreed that no matter 
what may be a manufacturer’s advantages in candy making experience and facilities, his 
finished goods can be no better than the materials used in their manufacture. Remember: 
Your product is ONLY as good as its FLAVOR! 


¢ A 4 1 E [ H t "eRe 
I yy 


23 
For helpful information on the flavoring of PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


CONFECTIONS or other food or beverage prod 


BRANCH OFFICES and "STOCKS: Atlante, Georgia 


Bostou, Massachusetts, * Chicago. tlinois, Cincinnati, 
ucts. write our Flavor Division, Dept. FE Obie 


Los Angeles, California, Philadelphia, Penwsylrania Sew Francisco, Califorma i 
Mewtreal and *Toronte, Canada and © Mexico, D. F. FACTORY: Clifton, N. | 


ows, Missouri, 


Ce ee 2 A ERROR NT NOR cm « ~ maa 
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Quickly Tells Aeration Efficiency 


Lab-made device measures dissolved oxygen right in processing 


vessel. Developed for control of yeast fermentations, unit is seen 


applicable to waste disposal and other vigorously aerated systems 


JOSEPH AMSZ, JR. and HENRY J. PEPPLER 


Research Department, Red Star Yeast & Products Co., Milwaukee 


AN APPARATUS for following changes in oxygen con 
tent of a metabolically active suspension of microorgan 
isms has been developed in our Red Star Products Co 
research laboratory. 

Its use has facilitated evaluation of aeration efficiencies 
in experimental systems. And it should prove similarly 
valuable to other systems—such as waste disposal in 
which the solution is being vigorously aerated, 

The apparatus—a submersible vibrating platinum 
micro electrode (see illustration right)—comprises an 
ordinary single coil a.c. buzzer on a sliding track inside 
a 6-in. length of 3-in.-dia, copper pipe. 


How It's Made 


A heavy walled glass capillary tube, having a small 
piece of 24 B&S gage platinum wire sealed through 
the lower end, is fastened to the vibrator arm of the 
buzzer. A clamp, made of a strip of sheet copper, may 
be used to attach the upper, open end of the capillary 
tube to the armature. 

Capillary tube is then filled nearly to the top with 
mercury to serve as an electrical contact between plati 
num wire and polarograph lead wire, which is simply 
inserted in top of tube. 

Wire-tipped glass tube and a saturated calomel elec 
trode are extended through a rubber stopper at thi 
bottom of the unit. This stopper should have a circular 
“step” cut into it, leaving a diaphragm approximate] 
0.25 in. thick through which the platium electrod 
tube passes. 

Leads from calomel electrode, platinum clectrode, 
and buzzer are passed through a short section of metal 
lic tubing or pipe and continue upward through a 
length of rubber tubing slipped over the protruding 
pipe. Leads and tubing up to 21 ft. in length have 
been satisfactory 


Suspended by Extension Rods 


lo provide a means of lowering unit into deep ves 
sels, a metal rod, with its upper end threaded, is welded 
to the outside of the case. Extension rods may then b« 
coupled to permit lowering the unit to the depth de 
sired—limited, of course, by length of the leads. Cas« 
and rods may be coated with a protective, corrosion 
resistant material, as may be required by the nature 
of the liquid medium in which it is to be used. 

Before closing top of unit, buzzer with its attached 
electrode tube is positioned on the sliding track in 
such manner as to produce an amplitude of vibration of 
lower end of tube of approximately 4 in 

Exposed platinum wire should not exceed 4 in.—in 
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HOW actively respiring yeast suspension responds to change 


in aeration rate (arrows) of molasses medium 


order to prevent excessive flexure induced by the vibra 
tion of tube. Wire is well coated with wax. or other 

oft, non-conducting material 
After cooling to solidify coating, end of wire i 
nipped off with sharp scissors. But only the shortest 
possible length is removed, in order to provide a clean 

uncoated cross-sectional area 
Both upper and lower closures are seated to insure 
water tightness. Electrode leads are connected to the 
constant-voltage jack of a polarograph ordinarily used 
(Turn page 





for the dropping mercury clectrod 
Leads from buzzer are then con 
nected to a 10v. step-down tran: 
former, which is operated from the 
usual 110yv. a.c. source 


How It's Used 


Unit is submerged in medium to 
be tested, current supplied to the vi 
a constant voltage of 
about 0.9y. applied to the microcle 
trode 

The resultant diffusion 
ifter stabilization, may then be cal 
culated from observed deflection of 
galvanometer, the shunt ratio chosen, 
and the calibration constant of the 
galvanometer. In 


brator, and 


current 


some cases galva 


nometer deflections as read on meter 
serve as arbitrary units 
for comparative purposes. 

Our graph (second illustration, 
p. 95) is a copy of a photo tracing 
obtained when this apparatus was 
used to indicate changes in oxygen 
content of an actively respiring yeast 
suspension in molasses medium. In 
this case, the instrument response in 
terms of galvanometer scale deflec- 
tion is plotted against time. ‘The 
iracing thus indicates amplitude and 
rapidity of response to changes in 
the acration rates. Points at which 
aeration rate was altered are indicated 
by air flow settings (ar- 
rows 

In the application of this device 


scale may 


ratemeter 


to estimation of oxygen in complex 
media, calibration of instrument in 
terms of quantitative units of oxy- 
gen remains a particular problem. A 
colorless liquid of simple and con- 
stant composition would permit cali- 
bration of comparisons of the instru- 
ment responses with oxygen values 
obtained by titration with sodium 
thiosulfate using the standard Wink- 
ler method (Treadwell and Hall, 
1928) with manganous sulfate and 
potassium iodide. 

In those instances where the 
medium is highly colored and/or 
gradually changing in chemical com- 
position, a reliable quantitative cali- 
bration is virtually impossible to 
achieve 





Packaging Advance 


Saves $12,000 a Year 


Former costs are slashed when air-jets 
solve flap-opening problem in mechanized 


closing of reused cases 


WARNER BEEM 


Piant Superintendent, Bive Bell Potato Chip Co., Portland, Ore 


BY STANDARDIZING CASE SIZE and then in 
troducing mechanical sealing with quick-breaking glu 
Blue Bell Potato ¢ hip Co., Portland, 
Ore,, now saves $12,000 annually in packaging costs. 

Four workers were thus freed from this operation. 
They now work at other stations in the plant. 

And whereas the taped case had to be discarded 
after 5 or 6 round-trips, the new glued case lasts for 
from 12 to 18 trips. 

lhe new standardized resuable case is 


instead of tape, 


19x234x124 in 
It will hold a variety of packages ranging from the 1} 


oz, size (quantity, 5 doz.) to the 2-lb. bulk boxes of 
chips (quantity, 4) 

Ihe more often a case is glued, then opened, the 
less the tensile strength in its fiberboard flaps. Whilk 
the case-sealer would efficiently seal new cases, it: flap 
guides could not pick up the limp, often-opened flaps 
I hese became so flexible that they would lie flat against 
the case top, instead of assuming the partially opened 


ingle, characteristic of a new case 


Jets Solve it 


At the outset, it was necessary to employ an operator 
to manually open these flaps. But now, with the instal 
lation of air-jets, the unit works automatically, as it 


CLOSEUP of Blue Bell’s air-jet installation. Photo was 
snapped just as flap (1) was blown open by jet from opposite 
side, Unit on this side—which a moment before lifted flap 
(2)—illustrates system: Air blows out hole (3) bored in flap 
guide and fed by line (4). Jet is actuated when chain-powered 
bar (5) triggers valve (6). Air is supplied via pipe (7). 


was intended. The new system comprises two air-lines 
(90 psi), two valves, and two air jets. 

Fixed to the two horizontal case-guides (which 
extend from feed-end to discharge end of unit) are the 
valves. They are triggered by chain-powered bars. In 
the arrangement employed, the bar preceding the cas 
that is to have its flaps opened is the one which operates 
the valves. 

lo provide alternate jets of air—by which to open 
one and then the other flap in sequence—one valve is 
positioned on its case guide a bit forward from the 
other on the opposite side. Of course, the jets, too, are 
similarly located to provide the necessary 1-2 action. 
I'hese jets are merely }-in. holes bored in each of the 
flap-guides 

In operation, the air-lines are run into these holes, 
the first jet blows back the flap on the opposite sid 
of the Next, the alternate jet turns back the 
other flap. Then the properly opened case moves into 
the sealer’s plows preceding the glue-rolls. 


Case. 
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STAINLESS 
SHEET 


Type 430 Bright Finish 


up to 48" WIDE 


BRIGHTER THAN EVER!—MicroRold stainless 
steel Type 430 in the NEW Bright Finish is now 
immediately available in sheets up to 48” wide 
offering new usefulness and economy in stainless 

fabrication. Produced with the same micro-accuracy 
of gauge for which MicroRold 36” is well known, 
Type 430 Bright up to 48” wide gives greater 

latitude in applications for quality stainless steel 








MicroRold 430 is also available in the regu 
lar commercial finishes and MicroRold stain 
less in other grades are now produced up to 
48” wide. Complete details sent on request 


Washington Steel 


'G 6 aS 
orpora lion 


12-W Bee le ee ae WASHINGTON, PA 
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ROAD TRAIN of truck-tractor and four-wheeled trailer carry two loaded Mobil-Vans, Overall length is less than 50 ft. Note 
slots for forks of lift track (A), “pancake” under-cab engine, (B), and pusher type forward rear axle (C). 


Transferable Van-Bodies 
Permit 3-Way Deliveries 


Capacious, cost-saving units can be shipped 


all-truck, all-rail, or by combination of two 


AN UNUSUAIT shipping system 
called Mobil-Van—i offering 
Midwest food distributors three hot 
new advantage 
@ Reduction in handling costs 
e Reduction in cargo damag« 
@ l'lexibility in distribution 

lhe new unit comprises a remo 
ible trailer body that may be carried 
cither by tractor, trailer, or railway 
flatcar—without reloading 

Ihe system was inaugurated early 
this year by Spector Freight System, 
Inc., Chicago, when it combined its 
highway service with the Pennsylva 
nia Railroad's Rail-Trailer Co 


now 


Ihe loaded trailer body is carried 
from the shipper’s dock by local 
pickup tractor and trailer. At the 
terminal, the van-body is removed 
by fork-lift truck and placed on a 
tractor or its four-wheeled 
trailer. Each tractor-trailer combi 
nation carries two Mobil-Vans. 

If desired, however, the 
trucks can carry the 
rectly to railhead, where 
place three on each 75-ft. flatcar. 

Depending on distance traveled 
and time allowed, the distributor 
may use either rail, or a 
combination of both 


road 


loc al 


van-bodies di 


road or 
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forklifts 


In Spector's initial experiment, a 
two-van unit traveled by highway 
and a three-van unit by rail from 
Union, N. J., to Chicago (840 miles 
rime for both was 29 hr. 

Though Spector is 
menting to 
tages and 
system, it has 


still experi 
determine fnll advan 
disadvantages of the 
increased its equip 
ment to 32 van-body units, 32 
special four-wheeled trailers, and 
four specially designed tractor-trucks 
Eech week, van-bodies are 
shipped by rail. And two round trips 
weekly by the four road 


nine 


are mad 
units 


1956 





Ihe Mobil-Van resembles a con- 
ventional trailer body with rear and 
side doors. It measures 214 x 84 ft. 
Made of aluminum, it weighs 3,200 
lb. and has a volumetric capacity 
of 1,330 cu. ft. It will carry a pay- 
load of 24,500 Ib. 

\ patented locking device beneath 
the van-body secures it to the truck, 
trailer, or flatcar without additional 
tie-down equipment. ‘Two - slots 
at bottom of unit provide access for 
forks of the lift tracks. 


he lift truck is pneumatic-tired, 


gasoline-powered, with a lift capacity 
of 15 tons (Clark-Ross). 


SIMPLE SWITCHING: 


ceconaanereaiens te tena a eee 


oa tren 


te 
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‘The special tractor-truck (White) 
features a diesel engine (Cummins) 
placed horizontally under the cab. 
Called the Freightliner, this tractor 
has a dual rear axle consisting of a 
conventional dual-tired rear-most 
axle and a pusher-type, single-tired 
axle just ahead. 


Engine Under Cab 


of the ‘‘pancake” engine 
reduces the wheelbase so it may carry 
i van-body on its own chassis, as 
well as another on the trailer. Total 
length of tractor and trailer is under 
50 ft., maximum allowed in. states 


Use 


Off truck 


pecrort )) 
: 
Dba ad i 2 


now traveled by the Spector fleet 

‘he system is patented by Clark 
Equipment Co., however Fruehaut 
I'railer Co, built the bodies 

In the states most restrictive 
weights—New York and Pennsylva 
nia—the gross allowable road weight 
is 63,000 Ib. per unit. After deduct 
ing equipment weights, this mean 
a two-unit payload of 40,000 Ib. Uhe 
rail payload is a full 24,500 Ib. per 
van-body, or 73,500 per three-unit 
flatcar 

Proponents of the system 
envision use of insulated units for 
carrying ‘refrigerated commodities 


on 


Hew 


. onto flatcar 


7 


C 


_— 
-— 
= 


—~And vice versa 
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at destination for local delivery 





The Food Industry USES 
the SHARPLES DH-3 Nozljector 


for a WIDE VARIETY 
of PRODUCTS and PROCESSES 
with CONTINUOUS PRODUCTION 





Concentration of tomato 
pulp 





Purification of beer 
adjuncts 





Recovery of cod liver oil 





Clarification of apple 
products 





Concentration of corn and 
wheat starch and gluten 





Recovery of citrus oils 





The Sharples Heavy Duty DH-3 Nozljector 
is doing an outstanding job in the food Clarification of fruit juices 
industry. It is ruggedly built, of sanitary con- 














struction, and provides peak performance at 

high capacity—whether used as a separator, 

as a clarifier, or with re-cycle, as a concen- We would be pleased to discuss the advantages 

trator or wet classifier of the DH-3 in your processing, and can 
arrange to have test runs on your product per- 
formed in the Sharples laboratories. Bulletin 
1279 is a good starting point; we'll be glad to 
send you a copy. 


RPLES 


THE SHARPLES CORPORATION 
2300 WESTMORELAND STREET + PHILADELPHIA 40, PENNSYLVANIA 


MEW TORE + PITTSBURGH © CLEVELAND © OL TRO! T + CHICAGO « EW ORLEANS « SEATTLE «LOS ANGELES + SAN FRANCISCO + HOUSTON 


Associoted Companies and Representatives threwghouwt the World 
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Poultry Bagging Sped 
By Air-Squeeze Unit 


Vacuum and heat-shrink steps are cut out 
by using form-fitting polyethylene bag 
and a special wringer machine that 


stretches film and ‘rolls out’ air 


\ NEW POLYETHYLENE PACKAGE~shaped like 
the silhouette of a bullet—eliminates heat shrinking and 
conventional vacuumizing operations in packaging fro 
zen, eviscerated poultry. 

Handled on a specially developed closing machine, 
the new bag is now boosting wrapping speed and saving 
dollars at Butterfield Produce Co,’s plant in Butterfield 
Minn 

In fact, within days after four machines employing 
the new technique were installed at the plant, Butter 
field turned out 3,000 Beltsville-fryer turkeys in 3 hr. 
and 6 min. .And one newly-hired operator was able to 
package 6 turkeys per min. after only two days experti- 
ence. 

Piant tests on the new round-bottomed bag (called 
Duratite, made by Herb-Shelly, Inc., Farmington 
Minn.) reveal that it will take temperatures as low a 
901. without cracking, shattering, or tearing 

It is also less expensive, according to Ned Gustafson, 
vice-president and manager of Butterfield. He calls it 
1 simpler way to deliver shapely, durably-packed bird 
to the distributors. 


Rollers Squeeze Out the Air 


In the plant operation, workers place the birds in 
properly sized bags (there are six sizes made to fit tur 
keys from 4 to 8 lb.), then drop them on a conveyor 
leading to the four packagers. 

Here, operators take bagged birds, and—without any 
prehminary vacuuming—insert lips of the bags between 
rollers on the closing machine (made for the Duratite 
technique by Process Packages, Inc., of Minneapol) 
Minn.). 

Ihe unit’s operation is similar to that of a washing 
machine wringer. Its rotating rollers force the turkes 
down in the bag. The “piston action” of the bird di 
places the air, which is then expelled from the package 
by the action of special grooves in the rollers (see 
photo). In brief, these grooves allow the film in the 
neck of the bag to form air-escape channels 
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GROOVED ROLLERS KUCEZE OU I ( h film in 
new polye thvlene bag pac kage Gi ‘ 
After bag neck is twisted 


unit (arrow 


forming the tur 


lhe packaging material stretch 
Operator then 


key into a compact plump hape 
twists neck of bag and seals it with a metal clip on a 
econd machine (made by Hydrahone | quipment Sale 
Co., Milwaukee After exce 
the bag neck, finished package | 
vevor that whisks it directly to freezing 

Being transparent, the tough polyethylene shows the 
bird to good advantage Thi ilso high! 
multi-color trademark ind il 


; plastic is trimmed from 


dropped on a con 


matenal 3} 
printable, and invite 
brie ig¢ 


At Butterfield, bird 
However, the proc 


ire packaged in the traditional 
breast-first way idaptable to 


i hock-first pack, too 




















IVAN C. MILLER 


Associate Editor, ‘Food Engineering 


BEFORE HE GOT HIS DESSERT, Batt Bulwark, 
manager of Mull & Mull Co., was already “edgy” to 
get going again on that hot subject, “What do you 
do when the union starts organizing your plant?” 

At the previous meeting of the Guff & Gripers, late 
ness of the hour had shut off the discussion just when 
Batt was in full gusto, so now he wanted to get back 
it if once more, 

“You'll recall,” he pointed out brusquely, “that Ole 
Sage said there are a lot of do’s and don’ts that man 
iwement should observe between the time when an 
NLRB election is agreed on and the day set for the 
ictual You'll remember, that I 
Give us some for-instances, starting with the do’s.’ 
So, Ol 


clection too, said, 


suppose you start giving.” 

Ole looked around the group to be sure there was 
ipproval of such an early start on the matter. ‘Then, 
the clatter of the dishes, he addressed himself 
to Bertram Barnastian, partner of Barnastian 
Bros. Baking Co., whose plant situation had initiated 
the discussion 

‘lirst,” asked Ok 
plant now, B. B,?’ 

‘Practically unchanged,” Bert reported 
town time, so I only 
today that the union agent was in an auto 

Whether for that reason or not, I haven't 
heard much about the union’s activities recently. How 
ever, I have no reason to believe they won’t start again 


ibove 


SCTHIOT 


what's the situation at vour 
“You see, 
I've been out of most of the 
learned 


iccident 


Sonoti ni 
It's a safe bet they will,” Batt predicted. “Anyhow, 
ou'll now have a bit more time to put Ole’s do's and 


“This is the time,’ Ole emphasized, with a baton-like 
swing of his pipe, “to strictly follow the rules laid 
down by the one top man who, alone, shoulders the 
responsibility.’ 


What Should You Do 
Before Workers Vote 
On Union Question ? 


Old Sage Episode 


dont’s to work at your place. All mght, Ole, shoot! 

‘Having agreed to an election,” Ole explained in 
response, “a vital ‘do’ is for the company to work to 
establish the limits of the bargaining unit. ‘This deter 
mines who votes in the election. Also, it eliminates 
many persons from balloting—including persons who 
some unions might try to have vote, to the disadvantage 
of management and employees, too.” 

“Since foremen and supervisors are considered as a 
part of management—legally,”” Personnel Manager Milt 
Sorenson injected, “such personnel are barred by the 
l'aft-Hartley Law from joining a plant union, so they're 
out. Guards, too, are legally excluded.” 

“It’s those who are not legally barred from the 
bargaining group,” Ole insisted, “that the company 
must be concerned about. The company should be 
sure to rule out peak-season or temporary employees. 
It should scratch off office personnel, too, including 
office timekeepers and other white-collar workers. And 
it shouldn’t overlook spot labor and truck drivers.” 

After a pause for a sip of coffee, Ole added: “It has 
always seemed to me that the more homogeneous the 
bargaining group, the better for the members in the 
long run, and the better for the company, too.” 

“I know that foremen are management,” spoke up 
Bert Barnastian.. “So I can plainly see why they 
shouldn’t belong to an employee union.” “But we 
have only a very few guards so why shouldn't they 
belong to the company union? . . . not that I’m making 
a case for them,” he added. “It’s just that I’m curious 
about it.” 

“Well,” replied Ole, “the fact is that guards have 
the right to organize their own unions, if they want to. 
But they cannot belong to any of the plant unions be- 
cause it’s their responsibility, as guards, to protect life 
and property. And I’m sure you can see that guards 
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The ability of Nash Compressors to maintain original performance *MMMUHUHIUHAUOOUNUUUUUEAVO4UO0A002HULEVSHULSGG GEESE 
over long periods is no accident. Nash Compressors have but a single 
moving element, the Nash Rotor. This rotor is precision balanced for No internal wearing parts. 

long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
per day in a single compact structure. 


No internal lubrication. 


Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or P 


other enemies of !ong life. Compression is secured by an entirely dif- Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment = 
Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without 
will do no harm 


vibration, and compression is without pulsation. Because there are no 


internal wearing parts, maintenance is low. Service is assured by a = 75 pounds in a single stage. 


nation-wide network of Engineering Service offices. Write for = 
bulletins now. LUM 


NASH ENGINEERING COMPANY 
_ 312 WILSON, SO. NORWALK, CONN. 
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FOAMGLAS: 


the cellular, stay-dry insulation 


STAYS DRY —Here’s how you can prove to yourself 
that FOAMGLAS does stay dry. Cut a piece from a 
FOAMGLAS sample. Piace it in water. Note how its 
hermetically sealed glass cells keep it afloat. Weight it 
eS: : down for days, weeks or longer if you like. Remove 
e the weight and it bobs back to the surface proof 
; z that the sealed cells have absorbed no water—still 


r have their original insulating efficiency 
ve 
Sa f 
Sar 





Wet insulation is no insulation 
Prove to yourself that FOAMGLAS stays dry! 


Send for a sample and test it! 


Moisture conducts heat! When an In a few minutes, in your own 
insulation begins to absorb mois office, you can prove to yourself 
ture, its efficiency nosedives, It’s no that FOAMGLAS stays dry. Send 
longer an insulation today for a free sample and direc- 
That can’t happen to FOAM tions for simple “desk top tests” 
GLAS. Every block of this unique you can perform, as illustrated on 
insulating material is composed of this page. You'll soon see why it 
millions of hermetically sealed glass pays to insulate floors, walls, ceil- 
cells. Each cell is an individual in ings, roofs, piping and equipment 
4 Vapor-proof 

sulating unit and each is water with FOAMGLAS, You're assured 

tight. Water and vapor are sealed constant, long-lasting insulating effi- 

out to insure constant insulating ciency without the headache and 


effectiveness expense of insulation replacement 


Pittsburgh Corning Corporation 


Dept. 0-126, One Gateway Center, Pittsburgh 22, Pa. 


in Canada: 57 Bloor Street West, Toronto, Ontario 


also manutacturers of PC Giass Biocks 


Inorganic and incombustible Lightweight 








can't serve as pickets for a’plant union, or refuse to 
cross a picket line, when plant employees go on strike 
and still continue to devote their attention to the 
protection of life and property.” 


Bert now interrupted his note taking to ask: 
one else to exclude from the bargaining unit?” 

“Yes, there are a few others who should be elim: 
nated,” Ole replied, “among them those who have 
access to confidential information or who served in 
other capacities of management type, with or without 
title. Also, anyone in training for a management func 
tion should be barred.” 

“One thing that seems vital to me,” contributed 
Silas Worth, personnel manager at Zenith Canning 
Co., “is that management should, however, make 
sure that everyone eligible to vote has the chance to 
vote, and also management should urge that everyone 
does.” 

“Very necessary,” Ole agreed. “And that’s regard- 
less of which way the final election tally may go. To 
assure as much management-employee harmony as 
possible in the future, the outcome of the election 
should represent the wishes of a majority of the employ- 
ees. And now another thing: You can see from this 
that time and place become critical elements here.” 

At this point, Zenith Superintendent Ed Strong 
reminisced aloud: “Seems like a long time ago,” he 
said, “but I remember quite well our first election. 
It was held in the lunch room at noon—between 12 and 
l—as I recall.” 

“The election at Y & G,” spoke up ‘Tom Watson, 
‘was held between shifts, to make it possible for 
everyone to vote.” 

At this point Bert cut in “Forgive me, but I’d vers 
much like to shift back to this business of who votes 
Surely, the union won't let management do all the 
picking.” 

Ole nodded. “On that point,” he informed Bert, 
“It’s best for management and the union’s agent to 
agree if at all possible. However, those named by 
one side and not agreed on by the other side may be 
contested later.” 


“Any- 


“Not infrequently,” contributed “Ailt, “you'll find 
the agent will try to pad the list with .ny past or present 
employees whom he thinks will vote for the union. 
And I guess-if you look at it his way—you can’t blame 
him. For *+ the union is voted in, the more the mem 
bership potential, the more the dues. Also, the 
greater will be the union’s influence. 





UP THE HARD WAY came Ole, our principal character 
in this special series of “cases” fictionized to pinpoint 
Saanealines problems in the food plant. 

Ole began as a laborer, proved himself “a good 
worker” who “used his head”—thus won the respect 
of both workers and bosses. He later rose to foreman, 
then superintendent. And finally he was management's 
choice as “a natural” to head Industrial Relations, a 
job he carried out with unusual success until his retire- 
ment. 

—Actually, his was a very short retirement. Because 
his old company, and others, too, quickly were calling 
to him for counsel—as related in these episodes.— 
The Editor. 
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“THERE ARE DO’S AND DON'TS to heed be- 
fore that critical plant-election day,” stresses 
Ole. Involved, he points out, are such prime 
matters as who votes and who keeps watch, 
also who carries responsibility at top level 
and who fosters harmony at line level. 


“So, you see,” Milt concluded, “you must be a 
sure as possible that only your regular employees—only 
those who really constitute a unified bargaining group 

are left on the eligible Jist.” 

“No doubt about that,’ Ed Strong verified, “Befor 
the election at our plant, the agent had rounded up 
ex-employees who hadn't worked for the company im a 
long, long time. And he tried to keep them on the 
list, claiming, “They're just waiting to come back to 
their jobs’.” 

“Like in any other election,”” Ole further explained 
again directing the talk back on the main line, “th 
union will appoint an election observe and so should 
the company—to challenge unqualified voters, including 
those in dispute. True, the company can't appoint a 
member of its supervisory staff as an observer. Never 
theless, management should make certain it select 
who Can recognize 
“make that selection carefully It 


' 
cvcry fe gular ( mpioyes 


someon 
“So,” Ole urged, 
vital,” 

At this break in the discussion, Bert spoke up to speed 
matters: “Of course, if there are still more do’s to cover 
I want to hear them,” he said. “But since there very 
likely are many more don’ts than do’s, I’m anxious to 


hear as many of the don'ts as possible at this session 


Most of the eyes of the group now turned back to 
Ole Sage, and Batt blurted, “It’s your hot potato, Ol 
0 toss it.” 

“Most of the don’ts,”” Ole explained, “fall into two 
groups—namely, don’t interfere, and don’t discriminate 
Everyone in management must be alert in order to avoid 
ipparent breach, every slightest incident that 
might be classed as either one of these.” 

He paused to let this sink in, then he admonished 
“Here, let me emphasize strongly that your foremen 
are by far your most vital 
I would urge that frequent 
must 


cvcry 


your supervisory personnel 
people during this period 
meetings be held to school them in what they 
do—and even more important, what they must not do.” 

As Ok stopped to stoke his briar, Barney Hasbroo) 
tore several pages from his notebook and handed them 
to Bert, then turned back to Ole and suggested, “Give 
us a rundown—a list of the don’ts so that Bert can 
get them into his notes.” 

“Okay,” agreed Ole, “‘let’s start with the list headed 
‘Don’t interfere,’—and incidentally, all these do’s and 
don'ts also apply when your employees belong to om 
union and another union is trying to take over. And 
now to go on: First of all, during this period no one 
in management, especially foremen, should take 
Because this is the time 
swing of his pip to 


pendent action 
emphasized with a baton-like 
strictly follow the rules laid down by the one top man 


(Turn to page 20) 
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Don't Stop Fighting for Sound Food Law 


Alarmists 
overstress 
the need 


Sound 
principles 
outlined 


Progress in food formulation is moving at a rapid pace his means 
that we may expect many more new uses of chemical additives and othe: 
novel mgredients 

Innovations in packaging may come even faster than developments in 
food products, for new packaging materials offer challenging opportunities 
for improvement. And the toxicity question frequently arises when a new 
packaging material comes up for consideration. 

Progress through additives is desirable and inevitable. No advance 1s 
warranted, however, unless the new product or the better package is free 
from hazard to the public health. ‘Thus the proponent of a new ingredient 
inust pre-test it if there be any question as to dietetic safety. 


Some folks have thought also that all new additives must be officially 
approved to insure their safety. But legislation proposing new official 
restrictions and regulatory control is not as critically needed as some alarm 
ists seem to believe. ‘The safety record of commercially packed food has 
been excellent under the existing law. 

I'he public deserves protection. No one will debate that. And insuring 
such protection is in part the responsibility of the Food & Drug Administra 
tion. But the primary responsibility rests with the proponent of a novel 
ingredient. Nevertheless, FDA should know of new additive proposals as 
a check on ignorant or foolhardy useage. 

These generalizations seem simple. But their application is somewhat 
dificult. ‘There has developed no consensus of opinion among chemical 
manufacturers and package-material firms—or even among the food companies 
themselves 

his confusion unquestionably has delayed the progress of food legisla 
tion. But worse, if some of the legislation proposed were adopted, it could 
be virtually a roadblock to many future advances in food formulation invol\ 
ing additives 


An article in this issue of Foon ENcineerinc (p. 51) discusses the 
underlying principles which can and should determine proper food additive 
policy, especially as this policy is fixed by law and by the actions of FDA. 

Further effort at legislation and regulation can be expected very soon 
It will affect everyone in the food industry. It may stymie or greatly reduce 
the benefits or comprehensive and successful research. It may discourage 
future research and development 

Leaders in our industry should exert their influence to avoid unsound food 
legislation Appeasement of an agency by yielding on vital points is to 
void temporary embarrassment at the prohibitive price of endless curtail 
ment of essential privileges 

Postponing trouble by compounding it for the future never has paid off 
in any situation, at any time 
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Sunbeam LIGHTNIN-mixed bread 


Mm Regular bread 


Look how uniform Sunbeam Bread is 
»» LIGHTNIN Mixers help make tt that way! 


Uniformity extends right down to the 
crumb, in Sunbeam Bread. 

Even and tender, this bread is en- 
tirely free of coarse structure and 
large air holes. If you tear a slice in 
two, the break is straight, not ragged 
as with some bread. 


Continuous dough mixing does it 
My Bread Baking Company of New 
Bedford, Mass., introduced uniform 
small-cell structure into their Sunbeam 
brand three years ago — when they 
started producing bread by the contin- 
uous Do-Maker Process. The process 
has led to the sale of more and better 
Sunbeam bread than ever before. 

Every one of My Bread’s broth 
blenders is equipped with a LIGHTNIN 
With gentle, thor- 
ough mixing throughout the fermen- 
tation period, the LIGHTNINs help elim- 
inate flour scaling. Sunbeam's texture 


Portable Mixer 


is smoother as a result of this thor- 
ough distribution of ingredients. 


No mixer maintenance 


Operating costs have been reduced at 


My Bread Baking Company through 
LIGHTNIN Mixers 
have contributed to that efficiency. In 
the three years that LIGHTNIN Mixers 
have been in operation there, no main 


greater efficiency 


tenance has been required. 
Good mixing like this doesn’t just 
happen. It’s engineered into the proc- 


FOR LATEST MIXING INFORMATION and full description of LIGHTNIN Mixers, send 


for these helpful bulletins: 

C) B-102 Top or bottom enter 7 
ing; turbine, paddle, and 25 HP 
propeller types: | to 500 HP 

{_] 8-103 Top entering; propel 
ler types: ‘4 to 3 HP 

[(_] 8-108 Portable: Ve to 3 HP 


B-104 Side entering 1 to 


] B-11 2 Laboratory and small 
batch production types 
6-109 Condensed catalog 
showing all types 


1 


} B-111 Quick-change rotary 
mechanical seals for pressure 


and vacuum mixing 


] B-107 Data sheet for figuring 
mixer requirements 


Check, clip, and mail with your name, title, company address to: 


MIXING EQUIPMENT Co., Inc., 143-n Mt. Read Bivd., Rochester 11, N.Y. 
In Canada: Greey Mixing Equipment, Ltd., Toronto 10, Ont. 


ess. Where would you like to improve 
uniformity cut processing costs 

ear up for more profitable ope ration? 
Your LIGHTNIN Mixer representative 
will be glad to show you how you can 
do it with engineered fluid mixing. For 
fast competent help, call him—or 


write us today 


BROTH IS BLENDED at My Bread Baking 
Company by UGHTNIN Portable Mixers 
Each LIGHTNIN provides 


thorough mixince during rermentatior Ce 
q d 4 


just-right gentle, 


your process benefit from this “engines 


approach to fluid mixing? 


“Lohtomn 
Mixers 


MIXCO fluid mixing specialists 
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4 in. Gluminum tubes (two) 
—- = 
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r5 
r 
r (two) 


Screw conveyors 
(two) 
| 
f Product pits @ £2 
(two) Hydro pumps (two) 


= - " = 
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OPERATING DATA 


(Lettered ratings hey 


fo numbered units 


A 
68 
Cc 
0 


E 
f 


G 


6 in. screw 
Ye hp. (vor) 


Rated capacity 
Motor hp 


Oil ond detergent 
Steam 
Air 





Woter return lines 


18,000 Ib./hr 
5 hp. (vori.) 
50 gpm. moke-up 


CLEANING 





Soft water tank (800 gal.)~.,) 











To froth flotation cleaners 


. 


Dewatering 
reels, (three) 





Fiumes Flotation 
cleaners 


(three) 


De- 
watering 
screens 


a 




















Al 12,000 Ib./hr. (peas), 8,000 Ib. /nr. (limos) 
Bl 3hp. double-end 
Cj} 75 gprn. makeup to 300 gai. total 





Plant Design Masters Variable Input 


Process engineers couple mechanical quality control and speedy production 


units to get high capacity, better efficiency from pea-and-lima freezing lines 


frozen food proce design ar 
the engineering of this pea and 
it Stokely-Van Camp Co., Santa 
Clara, Calif. It clearly how top-flight engineering 
has combined essential, mechanical quality control units 
vith fast production equipment for high capacity, efh 
flexibilit initation 

In our accompanying foldout flowsheet, operating data 
rectly meluded at the pertinent points where they 
being keyed—by to each unit 
Just run vour eye from the designated ratings 
flowsheet) to the number that appears under 
machine Here, listed in tabular 


RAPID ADVANCES in 
graphically illustrated in 
lima bean freezing line 
how 


wnecy ind 


ippl numbers and letters 
operation 
lett 
thi 
form 
Now, for a rundown on techniques 
pace the thi 
¢ Bulk handling of raw 
Point (1) on flowsheet 
to plant without product damage 
Point and 
wash product a 


under 
pecih facts are¢ 
ind equipment that 
progress im COM pan 

materials in metal-body (6] 
peeds transportation 
Hydraulic 
from flota 


well as 


ton) trailer 
from field 
onveying 


cleane! 


from product pit 
Point (4)—help 
peed in-plant movement 

@ Quality control by machines reduces cost of manual 
A check-and-double-chec!] 
eh 


fion 


orting and peeds production 
used in this proce 
Point | 


from the 


md grading tem | 
froth flotation 


extraneous material 


le bite’ 
tation 
cpal ite 
then graded for 
before blanching 
¢A new pneumatic cleaner (| 


ind 
Pea 


vl ick I 


md cleaner 


brine 


maturity in quality 


just im lon the 
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line this season, removes split kins, and other lighter 


than-product wastes following. the his is an 
aptation of a cleaning umit which has been used for a 


blanch 


similar purpose in nut and raisin processing 
lollowing flume 3), product is again quality 
brine (15 manual 


cooling { | >) 


graded in before proceeding to the 
picking belts. 

© Top production capacity and flexibility a1 
lima bean 


whe re 


achieved on 
lines Ihe 
sary by 


what is essentially three pea and 


unit interconnected nece 
flume And the 
it cifferent elevations to provide 
flume system 
can be split to efficiently handle fluctuating re 
materials—thus “dirtving’’ only a minimum 
When operating at full capacity, both 
Input volume is regulated 


operations are 


md conveyor equipment is arranged 
ufficient fall for the fresh 
water 

Line: 
ceipts of Taw 
of equipment 
receiving pits deliver product 
CTeW-CONVEYO! 


both 
the 


by adjusting speed of the pit 
Product flow 
to three (or 


from either one or can be 
two, if 
water dewatering recls, Irom here, the proper equipment 
is selected throughout the flow is directed a 
cording to the volume of product being processed 

I hires Point 19 
the carton 
fille: | 
ranged to 
filler 
conveyor (20 


pits 


valved desired) of initial flu 


lines, and 


bucket clevator supp! 
bulk tray-off 
can be al 
directh 


hoppe rs O17 


taink 
ind 
ofl UNFOLD 
cise iTg¢ 
onto 
blow 


Call be 


mito 


1 Cross 


hy latter unit 
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6 | Froth flotetion cleaners (three) 
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A} Depends on quality of row product 

B} iO hp. (froth pump), i hp. (treater pump), '% hp. (reels) 

C | Depends on quality of raw product 

D| % voriabie according to raw product quality 

E || ¥e- 3 gol. oil, 12 oz. detergent per 125 gal. soft water (pecs) 
F 3-4 a ae ' Ae in Sella, "— (limas) 
G 


18 psi. 


BULK TRANSPORT of raw materials by trailers eliminate 


easily dumped by lift truck. Product slides 


diverted to retail or institutional-size carton fillers, or to 
the bulk tray-off hopper. Package pass through wrapper 
(23) and tray-off tables on their way to the freezers 

¢ Food sanitation principles were closely followed—not 
only in the more obvious design and location of proce 
equipment, but even in floor construction 

Irom each side of the lines, a concrete floor-slab lopes 
to a large, central, grill-covered gutter. At points wher 
equipment normally discharges waste, or where liquid 
overflow is possible, the area surrounded by a 6 
concrete curb to prevent flooding of other areas 


ing 


1S it} 








from divided tra 
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BLANCHING 










3 1 
£ A 
< 4 Ls Flumes Quality grader 
£ Y byposs flume 
- im ——<—- = ‘ 
3 { t ! if Quality graders (three) > 4 
g ! ass z Blonchers (two) 
T “> i ; ") cy 
| =f. \ 4 ? > > t - 
r + } Use : 
Hydro pumps T [Ih Dewatering [F | If 
(some o8 No. 2) >see ame conveyors | j | | IIb 
H To quality 350 gai. brine lf (two) [ ah 
ss een , graders 4 tank i pts Al 
* Floor slopes to it | \ / \ 
rt Water return lines central gutter es mera | \ (a 


A} 10,000 Ib. /hr. (peas); 6,000 Ib. /nr. (limas) 
6 B} 3 np. (double-end drive) 
Ci 75 gpm ( 
D D}{ According to row product quality, the 350 gal 
Ee f brine tank is made-up |0-i2 times / day 
F F 
G G 


lug boxes and bins. Metal bodies are hinged to chassis and 
iler into product pit, then i v-conveyed to hydro-pumy 

lor employee comfort, worker platforms are raised 
above the main concrete floor and are covered th 
duckboard 

Likewise, modern sanitation methods—utilizing hig! 
pressure hot water and/or steam—are used to clean equip 
ment All these feature itford considerable ving 
cleanup tire 
VE gratefully acknowledges the help of Walter Helu 


Chief Engineer, Stokely-Van Camp Co., for his help u ¢ 


paring this flowsheet 
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air intake 
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Pneumatic 
cleaner P 
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9 ry Y Th , ad 
| | 
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C | | 
( | 
. , 
] { waste ® wa 4 
* dische ’ ‘7 
J h ) , 118 ge A 4 wy 
WA ~ 
}- f ae ? é?, 
, ated fi 
Al 12,000 Ib. /hr. (peas). 8.000 Ib 
Bi 2 hp (vari) 
( lO gpm. moke-up 
0 
E 
F 120 psi. to water heating coils (woter ciUf 
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Process Equipment 


Scott Viner Ce 


t Vine 


Hydro pumps 
Dewatering reels Scot 
Flotation Geo. ji. Olney 


Vibvo-Lux " 
Key Equipme 


washers 
Separating screens 
Froth flotation cleaners 
Quality graders Ge 
Whirlpool 
Pneumatic cleaner — ¢ 
Food Mehy 
Marapak 
Model 


straight-line 
Blanchers Huntley 
Mig. & 
A Cher 
Mar 


rr} Package 


Mi y 
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Bucket elevators 
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machines 


Wrapping 







Other equipment fabricated or de 
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pif sng hp. (treater pump), ‘4, hp. (reels) 8 Bi 3 hp. (double-end drive) Bi '/z2 hp B} 2 hp. (vori.) BI '/znp BI 7% hp. (vari.) fan I hp. | 
ends on quality of row product Cl 75 qpr ( Cc C|1O gpm. make-up Cc Cc 
ri@bie eccording to row preduct quality ( D|4 According to row product quality, the 350 gol 8) 8) 6) D 
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ALUMINUM PIPE delivers product to flumes 


limas) cfm. regulated | 





Peas or limas then drop through dewaten 


Arter another dewatering, product is pumped to froth flotation units on elevated platfor 





Process Equipment Suppliers 


PRANSPORT of raw materials by trailers eliminates Jug | ind bins. Metal bodies are hinged to chassis and R 
ft t Product les { divided trailer into product pit, then i onveyed to hydro-pump 
titutional-size carton fillers, or to lor employee comfort, worker platforms are raised 
i pper. Packages pass through wrapper ibove the main concrete floor and are covered with 
tables on their way to the freezer duckboard 
sanitation principles were closely followed—not Likewise, modem sanitation methods—utilizing high 
mus design and location of processing pressure hot water and/or steam—are used to clean equip 
t » fl onstruction ment All these features afford considerable savings im 
the tin i concrete floor-slab slope leanup tine 
ered gutter At points wher 
discharges wast uw where liquid IE gratefully acknowledges the help of Walter Helhn 
the area urrounded | 1 6an Chief E-ngineer, Stokely-V an ( amp CGo,, for his he lp in pre 
t flooding of ther ar wing this flowsheet 
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Scott Viner Co., Columbus, Ohio 

Scott Viner Co. 

Geo. J. Olney Co., Westernville. N. Y 
Separating screens (Vibro-Lux)—Scott Viner Co 

Froth flotation cleaners—Key Equipment Co. Milton-Freewater, Ore 
Quality graders (straight-line)—Geo. J. Olney Co 

Blanchers (‘Whirlpool”)—Huntley Mfg. Co., Brocton, N. Y 
Pneumatic cleaner—Commercial Mfg. & Supply Co., Fresno, Calif 
Bucket elevators—Food Mchy. & Chem. Corp., San Jose, Calif 
Carton fillers (“Marapak”)—Marathon Paper Co., Menashe, Wis 
Wrapping machines (Model FFH)-—Package Mchy. Co. Longmeadow 


Hydro pumps 
Dewatering reels 
Flotation washers 


Mass 


Other equipment fabricated or designed by Stokely-Van Comp Co 
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200 gpm. C ( B] 10 oz. unit, %~ i¥e no.; 2’e- Sib. unit, Ve hp 
D 8) u 
E f 8) 
E 
F F F 
G G G 


oO mmoowdp 
oOm"moowp 
oO moowwpyp 
oO nmooar 
oO mmoowr 


y); 6,500 cfm. ( Fordnook 
lated by product quality 








juction far 
my 
— Y 7 
Baffle iid i} 
\- f ! i 
* , Ty yn 
Product 4 st__4 4 iy 
/ a 
conveyor 52 4 ] se 4 
oO} { / \ Motor 
4 2 t 
| i | Air flow 
+0 carries 
| | light waste 
Upper feed from 
valve i \ product A 
a % d flow 
i 
wee 
a 4 ; } 
Vibrating * Pe ’ 
| 
screen . waste 
i \ Lower material 
id 
" r discharge 
Motor drive for .f oo, } - 4 ’ 
eccentric and oin a 
two valves ote & Product 
] flume Discharge 
H1* valve 
Air intoke a sn 
» — — os 
BLANCHED PRODUCT drops into pneumatic cleaner (left above) thi hy ti i] \ \n air stream hits and 
discharges through lower valve (B) into cooling flume Waste material is dumped on flo i TT md washed mto gutte Diagram 


shows operating details and action in the ti hamber vier hatt i ur-current 





watering reels and flotation cleaner = 
latform (rear) a ed # | ie fe 
‘ _ - enn A tte, ey 
: a. / : 
lo 











” hy i 
ei ns =~ ' 

{ lat » 

on rear platform) sepa 4 i ; iy 
rate product, which is fumed i. - : mean 
to inspection — belt hen 
other flume speed it 70 
bucket elevators that feed the 
fillers i 

a /\ 
Pde in i ae = —— a= ee 
«! 
' ee 





Winer GQUipwew VWouanewe Se Eee OO OS 





URE FLOWSHEET NO. 95 











How many can’t you check... 
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FULLER 
KINYON 





YOUR 
PRESENT 
SYSTEM 





Fuller-Kinyon pump conveying flash-dried starch to dextrine or starch bagging 
department at rate of 12,500 Ib. an hour. Conveying distance 600 feet. 


+ « « against your present dry pulverized materials handling method? 


If there's just one of these practical features that you can’t claim, you can be sure that its lack is 

adding a substantial amount to your annual conveying costs. To move bulk Portland 

cement, pulverized coal, limestone dust, flue dust, fly ash, starch, pulverized phosphate rock or any other 
dry materials of similar consistency, a Fuller-Kinyon System designed specifically for your plant 

will provide the best combination of efficiency and economy available and also afford the ‘‘extras’’ of safety, 


speed and cleanliness 


pawl PULLER-KINVON SYSTEM:.. .... wwe mem ww we wwe ew www ww ww ee ow ee 


*harnesses air to do the work 

*eliminates fire and explosion hazards Proof that these advantages have been long recognized is the 

- fact that one or more Fuller-Kinyon Systems are serving in 98 

operates anywhere a pipeline can be run : 

, ' ' ' i f per cent of the nation’s cement mills as standard primary con 

entails no complicated or costly installation factors . 
i y ge 5 veyors. Take a leaf from this service record. Get the facts 

. > ¢ > < ~ L ; ’ 

reduces maintenance sharply as they apply to your plant and put Fuller’s 30 years of pneu 


*can be operated by one man matic conveying experience to work for you. 


“eliminates spillage —waste 


_ waa mamma ame ee amma meee wea wee ee ewer eee wwe te ano am ane com em ananassae 


FULLER COMPANY 


Fuller 114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


pioneers in harnessing AIR 
Chicago « San Francisco « Los Angeles « Seattle » Kansas City - Birmingham 
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Cross section, Crane No. 981N_ Inverted 
Open Float Steam Trap. Note extreme sim 
plicity and compactness of construction, 


to keep your steam lines 


HOT, DRY and EFFICIENT 


With an apparatus heated or operated by discharge capacities in relation to their size 
steam, you'll save fuel and insure operating permitting more compact installations. 
efficiency by installing Crane Inverted Open They are available in working pressures from 
Float Steam Traps—designed to drain con 1 to 300 pounds saturated steam, sizes '4 to 
densate accumulation automatically and in- 1 inch. 
stantly. For literature giving ordering and instal- 
The exceptionally rugged, simple construc- lation instructions, see your Crane Repre- 
tion of Crane Steam Traps provides high sentative or write to address below. 


CRANE VALVES & FITTINGS 


PIPE ° KITCHENS ° PLUMBING ° HEATING 
Since 1855— Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Better call Carrier 
for Ammonia Refrigerating 
Equipment ! 
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’ Carrier ) CARRIER CORPORATION, SYRACUSE, NEW YORK. OFFICES IN PRINCIPAL CITIES. 
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Vortex-Type Classifier Ups Solids-Separation Efficiency 


Combining a sharp cutpoint with 
high capacity and yield, a new line 
of compact classifiers offers top efh- 
ciency in separating a variety of dry 
powders in the 10-125 micron range. 

Potential applications include clas- 
sifying of flour, sugar, salt, starches, 
ground grains, cocoa, and chocolate. 

Known as Super Classifiers, units 
are available in four sizes with capac- 
ities ranging from 1,000-30,000 Ib. 
per hr. Cutpoint is sharp at high 
capacity regardless of feed rate or 
size distribution. And fine fractions 
obtained (top size, 15-20 microns) 
will have no more than 0.01-0.4% of 
325-mesh screen residue. 

These results have been verified by 
a highly accurate particle-size ana 
lyzer (Micromerograph), developed 
during the course of designing the 
classifier. Instrument 
(to in 15-20 min 

Machine’s superior performance 
is attributed to the air-vortex prin- 
ciple employed. In operation, feed 
enters through a stationary intake 
funnel (1 in photo), and falls onto 
an impeller-like rotating distributor 


pives 


reading 


+ 3% \ 


FOOD ENGINEERING, DECEMBER, 


(2). Latter’s blades deflect the pow- 
der outward into feed tubes (such as 
3), and discharges it through nozzles 
into the center of the classification 
ZONK 

Simultaneously, air enters this zone 
through top and bottom vanes (4, 
5), which provide vortices of the 
proper angle for the desired cutpoint. 

Particles coarser than the cut- 
point are carried outward where they 
contact coarse collector rings 
Latter guide the particles around the 
classifier until they reach the outlet 
port (7), and are discharged to a 
built-in airlock valve (not shown), 

Meanwhile, particles finer than 
the cutpoint move inward according 
to the vortex principle, and are deliv- 
ered to the fines discharge scroll 


(6 ). 





Chemicals . 
ingredients 
Briefs 
Applications 
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(8). A collector, downstream of this 
scroll, removes fines from the ait 
stream. And beyond the collector is 
an exhauster that induces airflow 
through the entire system 

Classifier is designed to minimize 
the effects of abrasion and wear. In 
the few places where powder contacts 
the walls at high velocity, such as 
feed tubes, replaceable in 
serts are provided for economical 
maintenance Also, the spindle 1s 
completely sealed to eliminate entry 
of particles—The Sharples 
2300 Westmoreland St., 
phia 


readily 


Corp., 


Philadel 


Circle 115A on Reader Service Card 


Metal Parts Resurfaced 
With Steel-Plastic Mix 


Numerous applications are cited 
for an easily used plastic steel, a 
combination of 80% steel and 20% 
plastic 

Known as Devcon, it may be 
for rebuilding broken 


used 
hat hine ry 
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filling large holes in castings, build- 
ing up worn metal surfaces on ma- 
chine tools, and repairing stripped 
threads and beatings. 

Material sets to a rigid steel-like 
mass two hours after addition of a 
hardening agent. Once hard, it can 
be sawed, drilled, threaded, or ground 
with metal-working tools 

Product is available in two forms 
A putty type which can be applied 
toa 


and a 


ordinary 


vertical surface without running, 

viscous liquid which can be 
soth materials 
trength of about 

istant to most 


poured have a com 


18,000 
acids, 


Devcon 


pressive 
psi., and are re 
alkali 
( Orp., 


and chemical 
Danvers, Mas: 
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High-Capacity Belting 
Cuts Operating Costs 


To cut drive costs, this new V-belt 
offers greater strength for increased 
power transmission, plus a special 
oil-resistant cover to prolong belt life. 

Called “Powerflex”, it permits use 
of fewer belts and narrower sheaves 
in handling a load. Units are also 
available with static-conducting cov 
cI A and B section belts are of 
nylonlaminated construction, while 
C, D, and E sections use rayon grom 
'hermoid Co., 200 White 

rrenton, N. J 
Service Card 


met 


head Rd 


Circle 
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Speed, Compactness Cited 
For Vertical Conveyor 


In-plant handling of packages o1 
bagged materials may be sped with 
use of a new vertical conveyor that 
takes only 6 ft. of floor space 

Designated Power-Curve Elevator, 
it lifts or lowers packages at any 


angle or to any level. Applications 
include movement from production 
arcas to storage or to Cross conveyors, 
unloading operations, and _palletiz- 
ing. 

Bags travel at 140 fpm. between 
independently powered conveying 


surfaces, and firm gripping improves 
their shape for stacking. Unit can be 
instantly reversed to lower bags at 
controlled speeds. — Power-Curve 
Conveyor Co., 2185 S. Jason St., 
Denver 23, Colo. 
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Wire-Mesh Curve Conveyor Eliminates Rollers 


Here’s a new solution to the prob- 
lem of conveying material around a 
corner without using wheels or tap 
cred rollers. It’s a horizontal-curve 
conveyor employing a wire-mesh belt 
woven on a taper corresponding to 
the radius of curvature. 

Standard unit (Wire-O-Veyor) 
consists of a complete conveyor sec 
tion with steel netics tubular 
supports, and adjustable take-ups. 
Drives and controls are available, or 
the section may be powered from 
adjoining conveyors. The belt is 
supplied in a variety of metals and 
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styles, takes loads +o 2,600 Mb. 

Dual multiplane side chains carry 
crossbars which extend through the 
fabric, and each chain is driven by 
an intermeshing sprocket. Belts may 
be supported on full-width slider 
beds, skid rails, or rollers. 

The curve comes in a range of 
widths and radii, and may be in 
stalled horizontally or at an angle. 
Attachments can be added if the belt 
is to convey materials on an incline. 

Wiretyer Corp., 230 Warburton 
Ave., Hawthorne, N. J. 
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Compact Unit Economizes 
Flow Transmission 


This low-cost pressure transmitter 
is offered as a cost-accounting aid 
for the plant in which consumption 
of steam, water, or air goes un- 
checked for lack of economical in- 
strumentation. 

A fixed-range differential unit (200 
TD), it aBo prov ides control of proc- 
esses requiring sensitive transmission 
readings to an indicator or recorder. 
Typical applications are control of 
liquid level, consistency, and air or 
gases up to 10 psi. 

Instrument can easily be pipe- 
mounted and all connections are }- 
in, internal NPT. Its diaphragm is 
Neoprene-impregnated nylon, while 
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body material is brass. Unit measures 
64x3 in., weighs 44 Ib. 
Specifications: Maximum working 
pressure, 150 psi.; temperature 150F; 
alr-pressure supply, 20 psi.; air con- 
sumption, 0.10 standard cu. ft. per 
min.; Output-pressure range, 3-15 psi.; 
calibration accuracy, 1%; sensitivity, 
0.1%; ranges, 0 to 50, 100, 200 and 
300 in. of water.—Taylor Instrument 
Cos., 95 Ames St., Rochester 1, N. Y. 
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Stacked Bread Racks 
Nest for Storage 


These welded-wire racks are de- 
signed to mesh when empty and to 
stack neatly when they are filled 
with bread. 

At the bakery, the steel racks 
(Nestaways ) are filled with loaves as 
they leave the wrapping machine. 
Units are then delivered to retail 
outlets. Major advantage is the small 
storage space racks take when not in 
use. As shown in the photo, 56 
empty units can be stacked in the 
space required to acommodate twelve 
of them when filled. 

This is advantageous in the bak 
ery, on delivery trucks during return 
trips, and in stores where filled racks 
may be left for customer consump- 
tion. In addition, units are termed 
highly durable in normal use.—Nest 
away Div., Mid-West Metallic Prod 
ucts, Inc., 450 Film Bldg., Cleve 
land 14. 
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Semi-Automatic Unit Palletizes Cartons, Flattened Bags 


With the pattern-forming fun 
tion controlled by an operator, this 
new unit stacks either cartons o1 
flattened bags onto pallets, ready for 
pickup by fork truck 

Known as Semi-Automatic 
Loader, it employs a series of 
mechanical, electrical, and pneu 
matic components for versatility and 
smooth operation. Basically, the unit 
consists of integrated systems for 
handling empty pallets, containers, 
and full pallets. 

In operation, stacks of empty 
pallets (usually 10) are loaded into 
a pallet dispenser by fork truck. 
Single pallets are then dispensed to 
transfer chains, the operation being 
interlocked with unit’s electrical 
system. ‘T’ransfer chains move a pallet 
into the full-lift platform, which 
immediately rises to carry it into 
loading position directly under an 
apron, 

Meanwhile, containers are 
veyed directly onto a_ball-transfer 
table, where they are arranged in 
rows by an operator standing on the 
platform. Operator then pushes 


Pallet 


con 


Col 


Plastic Insulation Cover 
Has Slide Fastener 


Insulation for ducts, and 
cables may be efficiently protected 
by a new plastic covering of vinyl 


pipe 
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tainers sideways onto an accumula 
tion table, from which they flow by 
gravity onto the apron, 

When a layer of has 
been arranged on the apron, operator 
momentarily button 
which apron to with 
draw and deposits the layer on the 
pallet below. Then, the lift lowers 
just the height of the cartons, and 
the apron returns it to receive the 
next 

he accumulation 
mits the operator to continue form 


containers 


depresses d 
causes the 


layer 
COnVCeCYyO! pe I 


ing a pattern while the apron com 
pletes its cycle. Apron’s cycle time is 
short, and ing le 
of cartons i 


When required number of carton 


spac mnily for a 
row required 

layers has been deposited on a pallet 
the lift drops to it 
and places the fully loaded pallet on 
discharge Then 
and transfer chains carry the 
pallet out of the 
moving an empty pallet onto the lift 
platform.—-Mathews Conveyor Co., 
Ellwood City, Pa 
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bottom position 


discharge 
loaded 


W bile 


( hain 


machine 


film (Krene). Moreover 
fastener is provided for easy acc 
to the line 
out damage to the cover 
Designated Protektinsul’’, it 
offers good moisture 


it almost any point with 


ipor Tesi tance 








heat cS < otc beled =) ard 


' a 


S00: 
a 





The ‘'Superpiate’’ all-stainiess 
sanitary neat exchanger, 
manufactured by 

Cherry-Burreli Corp., Chicago, tll, 


first name in special purpose steels 


Crucible Steel Company of America 


Canadian Distributor—Railway & Power Engineering Corp., Ltd. 
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durability, and low installation cost, 
and will not mould, mildew, or sup- 
port combustion. Light weight and 
flexibility of the cover enable easier 
covering of pipes close to the ceiling 
or in other hard-to-reach spots 
Coverings are available in lengths 


POWER 
TAKE OFF 


MAGNETIC ROTOR 
(Driven) 


up to 100 fi. and can be used on 
pipes ranging from 4-33 in. dia. They 
are produced in colors to fit into an 
identification system.—-Miracle Ad 
hesives Corp., 214 E. 53 St., New 
York City 22 
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BIMETALLIC ROTOR 


(Driver) 


Magnetic Drive Provides Many Advantages 


This unit provides a flexible slip 
type drive between a motor and its 
load without contact between the 
driving and driven rotors—an air gap 
always exists between them. 

Such a design permits variations 
which cover a wide range of trans 
mission applications involving syn- 
chronous drives, variable speed— 
variable torque output, o1 variable 
speed—constant torque output 

Advantages cited for, the equip 
ment (Magnetic Drive) — include 
smooth power pickup, overload pro 
tection, 95% efficiency at rated 





Want More Information? 


It’s free—and easy to get. Simply note 
here the items on which you want more 
key 


(there’s one given at the bottom of each 


details, then circle each number 


item) on the handy Readers’ Service Post 


card—back of book, Then sign at the 


bottom and mail. 
For your convecnicnce, too, items mm 
this department are listed and keyed in 


the Readers’ Service Section. 
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h sepower, ind minimum vibration 
and weat Units are 
1 range from fractional to 50 hp 

The of two part 
\ magnetic 
nent magnets are 
bimetallic rotor, which i 
faced, steel cylinder perforated with 
steel rivet Rotors are mounted 
face-to-face. If either rotor is driven 
a torque is induced in the other 
through eddy current 

Unit can be run in full stall (100 

lip) indefinitely without harming 


iailable in 


drive consists 
rotor to which 
ittached; 


1 Coppel 


pe Tita 
and a 


the motor or drive Operating range 
] 60 to 2501 In the stalled 
heat accumulate in the 


position, 
only about 


bimetallic 
min. of running at full load restor 
W hitney 
Hartford 


rotor and 


temperature 


7 Whitne 


normal 
Chain Co 
Conn 
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Unit Continuously Gages 
Clarity of Liquids 


By efficiently measuring turbidity 
of liquids and suspensions in the 
005-250 new 10 


rare of ppm a 
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strument provides continuous moni 
toring of clarity in fluids, such as the 
discharge of a filter press in brewing 
operations 
Designated 


lurbistat it em 


ploys a dual-beam system in which 
light scattered by suspended particles 
is compared with that transmitted 
by the fluid. Unit may be coupled 
to a side stream or used directly in 
any stream up to 3-in. dia. A special 
optical bal 
to drift 
change: 

Instru 


(Cam 


ystem maintain 


cTvo 


ince to eliminate errors duc 
lamp aging, or temperature 

Baird Associates-Atomi 
ment Co University Rd., 


bridge 38, Mass 
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Accurate Sp. G. Indicator 
Provides Remote Reading 


Phi pec ific-gravity indicator of 
fers an accuracy of 0.001 Sp. G unit 
with int rpolation to U.U0U5 Sp. G 
unit plus simplified installation 
operation, ind maintenance 

Called No. 156] 
the prin iple of a diftere 
Unit has two stati 


mined distance 


it operat on 
ntial bubbler 
pick-up tube 
(one a pre-dete ibove 
the other 
ing liquid to be tested. ‘Tv 
tional tube ire installed in a 
tanh vithin the 
instrument 
Latter is filled 
known pecih ravit vhich 
clos is possible to that of the tested 
Both if rat tube 


el contain 
0 addi 
mall 
reference compact 


vith a liquid of a 


liquid 
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Millions of Megowen Educator cookies and crackers are cooled every day on Wissco Belts. The open mesh design assures rapid 
cooling because it exposes the top, bottom and sides of each item to cool air, thus greatly retarding inner package deterioration. 


FAMOUS NAMES 
ride on WISSCO BELTS 


Megowen Educator Food Company + Lowell, Mass. 


The story of Wissco Belts is best told by their users. For 
example, one of the nation’s leading bakers, Megowen 
Educator Foods, zeports: 


“Our six Wissco stainless steel spiral belts 
have enabled us to double the shelf-life of 
our products by assuring rapid, complete 
cooling before packaging.” 


According to Mr. W. E. Megowen, Vice President in 
Charge of Production, “This doubled shelf-life has en- 
abled Megowen Educator Foods to eliminate costly mer- 
chandising operations including frequent service calls 
on dealers and a high percentage of returned. goods. 

“An additional advantage—extremely important in 
the consumer-sensitive food market—is that the effi- 
cient Wissco Belt cooling operation has greatly reduced 
the possibility of poor quality merchandise reaching 
the customer. 


“Since we started using them in 1938,” concludes 
Mr. Megowen, “our Wissco Belts have helped us main- 
tain an uninterrupted production flow. For temperature 
resistance, durability and ease of maintenance, we 
consider Wissco the best available belt.” 

Chances are that Wissco Belts can help you solve 
your processing and conveying problems, too. Get the 
complete story without obligation... just contact your 
nearby CF&I sales office. 


WISSCcOoO BELTS 


PRODUCT OF WICKWIRE SPENCER STEEL DIVISION 
THE COLORADO FUEL AND IRON CORPORATION 


THE COLORADO FUEL AND IRON CORPORATION - Denver and Oakiend 
WICKWIRE SPENCER STEEL DIVISION + Atlanta - Boston - Buffale - Chicago + Detroit 
New Orleons - New York + Philadelphia - CF&i OFFICES IN CANADA: Toronto + Montreal 

4537 











terminate in a multi-port valve which 
can connect either set of tubes with 
the indicating system. Latter con- 
sists of a combined vertical and in- 
clined manometer ype A ag with an 
adjustable well and safety overflow. 
It has two identical bubbler genera- 
tors, each consisting of a flowmeter 
and needle valve, one for each set 
of static tubes. 

All functional parts are conven- 
iently mounted on the rear of the 
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instrument panel, while adjustments 
are made from the front. Parts are 
accessible by swinging open the 
hinged panel door. Entire front 
panel can be removed from the in 
dicator cabinet by a } turn of four 
fasteners. The three transmission 
lines terminate in a triple terminal 
and are easily connected or discon- 
nected.—Petrometer’ Corp., 43-22 
Tenth St., Long Island City 1, N. Y. 
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High-Speed Unit Detects Uncapped Bottles 


By spotting bottles that pass the 
crowner uncapped, this electronic 
crown detector guards against prod- 
uct waste and minimizes danger of 
damage to equipment. Providing 
early warning of a cap jam, it also 
cuts filler downtime and eliminates 
manual inspection of the crowning 
operation, 

Known as RCA, unit is easily in- 
stalled on any bottling equipment. 
It inspects 6-, 10-, and 12-0z. bottles 
at up to 410 per min.; quarts, at up 
to 250 per min. Furthermore, it is 
adjustable for the various types of 
crowns or caps used in the food in 
dustry. 

Detection is performed magneti- 
cally by a sensing device at the 
crowners outfeed. It can be set to 
sound an alarm or stop the produc- 
tion line, or both, upon spotting an 
uncrowned bottle. In addition, unit 
has a built-in “memory” which en- 
ables it to differentiate between and 
respond to major and minor capping 
trouble on the line. 
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When an uncapped bottle passes 
through the sensing device, the de 
tector sounds an alarm and keeps the 
line running, but it remembers the 
uncapped bottle for 4 sec. Should 
additional uncrowned bottles be de 
tected during the 4-sec. interval, in 
dicating more serious trouble, unit 
automatically shuts off the filling 
machine. 

Designed for long service life, de 
tector has only one moving part, an 
arm that contacts bottles at a safc 
distance from the neck to avoid tip 
ping. The sensing device is 64x44x24 
in., weighs 74 Ib., and has an anti 
jam device which swings it out of 
the way should bottles ride “high” 
into the inspection area 

Detector’s control unit can be lo 
cated remotely for protection from 
dripping liquids. Also available is a 
special controller for operations em- 
ploying air-operated dllers Radio 
Corporation of America, Camden 2, 
N. J. 
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Removable Slider Bed 

Simplifies Cleaning 
To boost 

rooms and packaging departments, 


this horizontal conveyor employs a 
easily 


anitation in cutting 


removable slider bed that is 
accessible for cleaning of all exposed 
surfaces 

The bed i 


which, by slipping under the belt 


1 simple flanged cover 


is mounted over the top surface of 
the Mian fi ie Be lt are available 
in a variety of widths and for various 
operating conditions, such as cold 
wet, and oily.—-Metzgar Conveyor 
Co., 412 Douglas St., N. W., Grand 
Rapids, Mich 
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Emulsifier Eases Batching 
Of Baker’s Small Items 


Incorporating means for: blending, 
emulsifying, and filtering, this as 
sembly is designed to simplify han 
dling of the baker's small ingredients 

yeast, sugar, salt, malt, syrups, 
and vitamins 

Known as “Ingrediator’, its twin 
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3-bladed propellers (driven by a 4- 
hp. motor) produce a uniform emul- 
sion within 3 min. Moreover, unit 
also filters out all fine particles, elim 
inates wus¢ if bat h cans, and ups 
mixing-room efficiency 

Water is delivered directly from a 
meter. F:mulsified liquid is pumped 
to the sponge or dough muxer 
through a fine-mesh stainless pipe 
line filter. Normal operating capac- 

is 300-350 Ib. of water (40-47 

}, maximum capacity is 500 Ib 


), ©@esecceece : BS 
Sees i 
: ooo gp TID Fank is of double-shell constr 


tion vapor-barrier insulation 
between inner and outer shells. Inner 
. i hs hell, cooling jacket (optional), in 

oncave S| eS \ Ws sulation, and external shell are 

' : welded to form an integral water 


tight unit Both shells, propeller 
shaft, pump, filter, and fittings arc 


make V-helts last longer) “'s= ss some 


of 59 in. Propeller motor is mounted 


it top of tank, while pump and its 
The sides of every Gates V-belt (Fig. 1) are direct-connected j-hp. motor are 
floor-mounted at the side. Filter 
may be located at any convenient 
point in the pipeline between pump 
On the bend around the sheave, the concave sides and mixer 

of a Gates V-belt fill out and become straight (Fig. \ timing panel for control of 
mixing and discharge cycles is op 
tionally available.—Read Standard 
of the sheave, grips the sheave evenly, and wear Corp., Bakery-Chemical Div., York, 
is distributed evenly across the sides of the belt. Pa 


Uniform wear lengthens belt life; keeps costs down. Shee: FETS an Sender Sette. Comm 


concave—a precisely engineered curve that greatly 
increases V-belt life. Here’s why: 


1-A). Thus the belt makes full contact with the sides 


Make this simple test 


Take a straight-sided belt (Fig. 2) 
and bend it. Feel the sides at the bend; 
they bulge out. Now picture this bulge 
in the sheave groove (Fig, 2-A). It is 
easy to see that the belt makes uneven 
contact at points indicated by arrows. 
Naturally, wear is greater at these 
points, Uneven wear shortens belt life; 
increases belt costs, 

Cut down-time and V-belt replacement costs. Specify 
belts that grip evenly and wear longer... specify Gates 
Vulco Rope—the V-belt with concave sides. There is 
a Gates distributor nearby who will quickly supply the 
belts you need. The Gates Rubber Co., Denver, Colorado 


— World's Largest Maker of V-Belts TPA 06 Waxed Carton Bottoms 


Coded at 600/Min. 


Bottoms of waxed, tapered paper 
containers may now automatically 


e 
ULCO be coded on conveyor lines with 
use of this new imprinting attach- 
ment 
ROPE Compact unit is designed for vat 
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STANOIL Industrial Oil 
can help you whip 


with switch to STANOIL 


. 1. Poor flow of lubricant on cold start-up. STanor Indus- 
trial Oil, due to selective refining methods which remove 
waxy constituents and the use of special additives, has an 
exceptionally low pour point. Stanor. flows freely at low 
temperatures, is ready to lubricate at the instant of start-up. 
Candy, bakery and other food processing plants with inter- 
mittent production get full lubrication of equipment from 




















start to stop. 





oils, eliminates application mistakes. 


Check with your Standard Oil indus- 
trial lubrication specialist about con- 
verting your plant to Stanom. There 
is one of these Standard men near 
you in any of the 15 Midwest and 
Rocky Mountain states, Call him or 
write Standard Oil Company, 910 
S. Michigan Ave., Chicago 80, Illinois. 


® Stability. STANOIL's antioxidant 
gives oil resistance to chemical 
change, minimizes deposits. 

® Rust Prevention. Inhibitor in 
STANOIL “plates out’’ on metal sur- 
faces, prevents corrosion. 


® Cold Starts. STANOIL has low 
pour point. Flows freely from cold 
start. No need for costly warm ups. 


ee 





(Indiana) 





Three food plant lube problems 


big maintenance headaches can end 


2. Large inventory of special purpose lubricants. Versatile 
STANOIL gives top lubrication performance under a broad 
" range of conditions... heat or cold, continuous or intermit- 
- tent, high pressures and low. One oil for all applications elim- 
' inates special purpose oils, eliminates inventories of these 


3. Water contamination of lubricant. Cleaning of equip- 
ment and condensation mean water contamination of most 
oils with resulting water-oil emulsion, Stanor. has excellent 
demulsibility, is specially refined to eliminate emulsion prob- 
lems, contains an additive which virtually eliminates foaming. 
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Quick Facts About STANOIL Industrial Oil 


® Resists Effects of Temperature 
Change. STANOIL has high viscosity 
index, is resistant to change in both 
high and low temperature service. 


@ Excellent Demulsibility. 
STANOIL is refined to eliminate emul- 
sion problems, contains additive to 
minimize foaming. 


STANDARD OIL COMPANY | STANDARD! 












Cherry-Burrell 3-compartment Rectangular Tanks Cherry-Burrell Horizontal Tanks. Insulated for holding 
«+» insulated for holding, heating, cooling. Standard capacities or with channel wall surface for pre-heating, pre-cooling. 
individual tanks to 5,000 gal. Special sizes upon request. Standard capacities to 10,000 gal. Larger sizes available. 


it’s what’s going on inside that counts 





And what goes on inside Cherry Burrell Stainless tion from your Cherry-Burrell Representative. Why not 
Steel Tanks varies as much as the size and shape of lay your tank problems in his lap? 
the tanks shown here. 


For example, you can use them as process vessels for 
handling a wide variety of liquids and semi-liquids ... 
to provide “surge” for heating and cooling in continuous 
systems ... for blending and pre-heating . . . formulat- 
ing and holding ... for mixing, heating and cooling. 


CHERRY-BURRELL 


ee ee i ee | 
No matter what size or shape tank you need .. . or 427 W. Randolph Street, Chicago 6, lil. 

what service you want it for... you can get it from Dairy + Food + Farm + Beverage + Brewing + Chemical « Equipment and Supplies 
Cherry-Burrell. And you can get more specific informa- SALES AND SERVICE IN 58 CITIES —U.S. AND CANADA 


Cherry-Burrell Single-Shell Cherry-Burrell Vertical Tanks for pre-heating, pre- Cherry-Burrell Open Top 
tanks for holding, mixing, blend- cooling, holding product temperatures. Standard capacities Single Shell Tanks for “surge” 


ing of one or more products. With 
or without agitation, Capacities to 
3,500 gal. Larger sizes available. 


to 3,000 gal. Larger sizes available. 
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storage, betch mixing operations; 
side or bottom mixing. Standard 
capacities from 60 to 500 gal. 
Larger sizes available. 


FOOD ENGINEERING, DECEMBER, 1956 








Equipment & Supplies 





iable speeds up to 600 impressions 
per min., and for regular or inter- 
mittent product flow. It’s portable 
and readily attaches to any conveyor 
line. : 

Coder employs rubber type and 
fast-drying ink to make sharp im 
prints even on heavily waxed surfaces. 
Code and date marks can rapidly be 
changed by substituting adhesive- 
backed pieces of type on an easily 
accessible type-wheel. Changeover 
from one size container to another 
is quickly accomplished. Adolph 
Gottscho, Inc., Hillside 5, N. ] 
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Duplex Lubricator Offers 
Cyclic, Continuous Oiling 


This automatic unit is specifically 
designed for machines having a dual 
lubrication problem—some bearings 
needing ole periodic lubrication, 
others requiring oil continuously. 

Known as AP-3, it employs two 
independent systems that provide 
both cyclic and continuous oil flow 
to differeut bearings on the same 
machine. Lubricator consists of two 
independent gear pumps with a 
common drive gear. They are 
mounted in a single housing, and 
draw oil from a common bottom 
reservoir and up through a felt filter 
disk. 

The cyclic branch is controlled by 
a cam-operated valve that bypasses 
the oil inside the pump and closes 
at predetermined intervals. This 
closing action directs oil into the 
cyclic distribution system. Since the 
cam is adjustable, both frequency 
and duration of the cycle can be 
varied. 

Cyclic pressures range from 25-150 
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Vilter floor-mounted, flooded, fin coiled, two 
speed air unit cools the beef chill room 


The freezer deur opens into an anteroom which 
prevents loss of cold air while the polletized 


meat is being moved into the room for freezing 





Two Vilter 4-cylinder VMC's and one Vilter 
2-cylinder VMC booster compressor in the 
j engling plant 
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A CONVEYOR BELT 
OF SOLID STEEL 


is behind these 
Sandvik 
service records 
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Over 150 million 
cans of Hershey's 
chocolate syrup have 
been carried by this 
Sandvik steel belt 
conveyor. 











More than 8 years 
of round-the-clock 
unattended opera- , 
tion is the perform- / 
ance to date of thig’® 
Sandvik steel bel 
conveyor being uy 
in producing Nes 
Semi-Sweet C 
olate Morsels at Ful- 
ton, N, Y. 





























Sandvik belts wsed for similar 
applications in other companies 
heve been operating .uccesstully 
for over 15 pears 


Here are two samples of 
the kind of long-lived, 
/ trouble-free conveying you 
/ can get from a Sandvik steel 
' belt conveyor. 

In addition to inherent 
stamina, the stainless or car- 
bon steel belt gives you a 
smooth, flat, tasteless and 
easy-to-keep-sterile surface. 

Sandvik builds complete 
conveyors for a wide variety 
of food-handling applica- 
tions. Belts can be of any 
length or width. 

Write, wire or phone for 
further information. 
SANDVIK STEEL BELT CONVEYORS 

Bp SAND VIK 
Tel. Fair Lawn 4.6200 « New York City: ALegonquin 5-2200 
Branch OMees; 250 N. Michigan Ave. + Chieage |, 111., F Ranklin 2-5638 STEEL 
3609 E. Olympic Bivd., Los Angeles 23, Cal., ANgelus 3-676! BELT 
IN CANADA: SANDVIK CANADIAN LTD., 5675 Royalmount Ave. CONVEYORS 


Montreal 16, P. Q. 
Manufacturers Of Stee! Belt Conveyors For Over 40 Years 





$S-106 
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Equipment & Supplies 





psi, depending on the requirements 
of the machine. Pressure periods, 
or cycles, vary from every 5 min. to 
every 4 hr. 

The continuous branch is fed by 
a constant-volume pump. Operating 
pressures range from 7-50 psi., de- 
pending on oil-volume requirements 

\ manually operated feed button 
is included to send oil to the cyclic 
branch when starting a cold machine. 
Also available is a pneumatic timing 
device that holds the button down 
until a sufficient quantity of oil has 
gone through the system. A built- 
in hydraulic piston trips this timer, 
which automatically releases the but- 
ton after 30-90 sec.—Bijur Lubri 
cating Corp., 151 W. Passaic St., 
Rochelle Park, N ] 


Circle 125A on Reader Service Card 
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Anti-Corrosion Greases 
Cut Maintenance Costs 


A new line of acid and alkali-r 
sistant greases affords protection 
against numerous corrosive agents 
ind solvents 

Known as 5 P, they prevent leak 
age, preserve packings, protect 
equipment and floors, and lower 
operating and maintenance costs. 
Ihree types, covering an operating 
range of 0-350 F., have non-fibrous 
bodies, pale amber to light green 
colors, 4 consistencies, and an ASTM 
penctration range of 200-350 

Applications include lubrication 
of plain and anti-friction bearings, 
driving chains, pump-packing glands, 
and lubricated plug valves in equip 
ment such as can closers, extractors, 
pumps, conveyors, and in-take water 
creens, 

Products come in a variety of con 
tainers ranging from 1-lb. cans to 
400-lb. drums.—Keystone Lubricat- 
ing Co., 3100 N. 24th St., Phila- 
delphia 32. 

Circle 126A on Reader Service Card 


Water Conditioner Ups 
Washing Efficiency 


General plant sanitation and spe- 
cial washing may be improved with 
use of this highly soluble water con- 
ditioner, a combination of chelating 
agents, water softeners, and wetting 
agents. It is termed effective in 
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600,000 barrel eastern plant 


General Contractor 
GILBANE BUILDING CO., PROVIDENCE, R. I, 


Mechanical Contractor 
HARTWELL COMPANY, IN EAST PROVIDENCE, BR. I 


Heating Contractor j NS CO., BOSTON, MASS, 


Plumbing Contractor 
JAS. 8. CASSEDY, INC., CAMBRIDGE, MASS, 


JENKINS VALVES 


control piping planned for new 
standards of brewing efficiency 


At Natick, Massachusetts the new plant of the 
Carling Brewing Company gleams like a giant 
laboratory, totally different in every aspect 
from the conventional brewery architecture 
of the past. 


In layout for operating efficiency, as well as 
appearance, the Carling plant sets new stand- 
ards, All equipment was selected to meet the 
critical requirements of this advanced design, 
Over 2000 Jenkins Valves were installed on 
the basis of proved dependability, safety, and 
long-range maintenance economy. 


This extra value built into Jenkins Valves is 
recognized by plant operating managements 
in every type of industry. Let the Jenkins 
Diamond be your guide to lasting valve 
economy. Jenkins Bros., 100 Park Ave., 
New York 17. 


JENKINS VALVES 
selected to control 
steam, water, waste, 


and processing pipe- . ‘ : te 
lines include many [ie v ay Ve 
sizes and patterns of : le 


bronze, iron, cast 
7 OR THE JENKING DIAMOND 
steel, and stainless om F 


steel valves. Illustra- —* yey te Oe 
tion shows large iron - 
gate and check valves al . bales \ J 


in the filtered water 


pump system, oe - _ ‘ Jartent rey 


SOLD THROUGH PLUMBING-HEATING AND INDUSTRIAL DISTRIBUTORS 
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Warren Keller 
, Flour Service Div. 
Kansas City 
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Kansas coy 
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neutral, medium, and high pH solu- 
tions. 

Designated #101, product che- 
lates iron, calcium, and other hard- 
water elements to increase wetting 
ability of detergents and alkali. ‘Typi- 
cal applications include preventing 
of hard-water deposits, removing 
rust from bottle necks and cans, and 
cleaning of vacuum pans. 

For water of medium hardness 
(8 gr.), about 5% of this material 
is added to 95% caustic. A dust- 
free granular product, it is available 
in 100 lb. kegs —E. F. Drew & Co., 
Dairy Special Products Div., Boon- 
ton, N. J. 

Circle 126B on Reader Service Card 





Deming Turbine Pumps 
Perform Dual Service 
New Thickener Eliminates 
Cooking of Pie Fillings Separately or Together 


Cooking may now be omitted in 
the processing of fruit-pie fillings 
through use of a new instant starch Pure spring water is used in processing those tasty chips pro- 
thickener. Thus, problem of cool- duced by the Utz Potato Chip Company, Hanover, Pa. Purity 


ing cooked fillings, or refrigeratin : 4 : 
pth ie that cauiae, ts wee lim? of the water supply is evidenced by its acceptance by the 


nated. Pennsylvania State Health Department. The same cool spring 


Known as Purity Stabilizer #37, water is used for air conditioning units in the modern plant, 
product is added to water and agi- 
tated at high speed for a few min- Purity of the water is protected with two Deming Vertical 


utes. Then fruit, fruit juice, and Turbine Pumps. Those water-lubricated units assure that the 


sweetness are incorporated. There aitee | ill tb t taotead & il 
is no bruising or damage of fruit, er supply will not be contaminate y oll or grease 


which retains its original color and as none is used, 


appearance.—National Starch Prod- . 
ke Inc. 270 Madison Ave., New The two pumps can be operated as one unit, or separately, 


York City. as required, for processing and air conditioning service. This 
Circle 129A on Reader Service is another example of the adaptability of Deming Vertical 
Turbine Pumps for a wide variety of applications, 


INGREDIENTS 











(PLEASE PRINT) 
Coffee Flavoring Packed oe oe oe oe ee ee ee ee eee ee eee ee ee eee ee ee 


In Collapsible Tubes THE DEMING CO., 556 Broadway, Salem, Ohio 


Greater storage stability and ease Please send free copy of your Turbine Pump Bulletin No. 4700-51. 


of dispensing are advantages cited 
for a new coffee concentrate to be 
made in jelly or paste form and 
packaged in collapsible tubes. 
Flavoring is simply squeezed out 


i 
i 
i 
i 
i 
iz 
4 
of the tube into a measure. Since t 
gE 
{ 
| 
i 
i 
! 
t 


My name 
Company 


no air replaces the used portion, de- 
terioration is minimized as the tube 
is recapped. It is planned to pack- 
age the concentrate in 8 oz., 1 Ib., 
and 5 Ib. tubes.—Sol Cafe Mfg. 
Corp., 180-05 Brinckerhoff Ave., 
Jamaica 12, N. Y. 


Circle 1298 on Reader Service Card iT rt tb ttt LLLP ELELELLELELELLILLSeeESEeeLT 


Street 


City Zone State 


("] Please check here if you want the names and addresses of Deming 
Distributors in your area. 
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BRIEFS... 


Centrifugal Liquefier melts 2,000 
Ibs. butter per hr., is also used for 
frozen cream or eggs. Steam heat 
is transferred through revolving 55 
in. disk.—Bryant Machinery Corp., 
67 Van Reipen. Ave., Jersey City 
6, N. J. (130A) 





Vacuum-Dryer Line, employing ro- 
tating cone-shaped chamber, offers 
capacities of 1-325 cu. ft. Available 
in stainle aluminum, Monel, 
bronze Paul O. Abbe, Inc.. Cen 
ter Ave., Little Falls, N. J. (130B) 


Dual Cargo Light has rubber 
mounted sockets, adjustable steel re 
flector guards, 35 ft. cord.—Hoffman 
Anoka, Minn 


Engineering Corp., 
(130C 


Disk Filter with 12 segments pet 
9-ft-dia. disk employs special gravity 


drainage before discharge for drier 
cake—Denver Equipment  Co., 
P. O. Box 5268, Denver 17, Colo. 
(130D) 


High heat and corrosion 
resistance. Exceptional 
strength and wear 
resistance. Straight- 
ness and concen- 

tricity with 

uniform wall 

thickness. 


WALLINGFORD 
Stainless Steel 
COLD DRAWN 
TUBING 


PVC Eductors, for use in liquid 
pumping, solids handling, and mix 
ing, offer high resistance to corro 


In the sports field, the football quarterback 

is protected from the hard-charging enemy 

by his stalwart forward line. In the products 
field, the purity and flavor of food products 
is best protected by Wallingford Stainless 
Steel Cold Drawn Tubing in flow lines, 
coolers, pasteurizers, sterilizers, heat 
exchangers, evaporators, bottling machines 
and other feod handling equipment. 


Wallingford Stainless Steel Cold Drawn 
Tubing is furnished in analysis Types 
304 — 304L — 316 — 316L with accepted 
sanitary polishing inside, outside, or both 

. or regular annealed and pickled. 


Long-run economy is assured by low 
cleaning and maintenance costs, long life 
and uninterrupted service, and the 
elimination of product spoilage. 


Write for free booklet, 
“WALLINGFORD Quality Tubing and Pipe.” 


THE 
WALLINGFORD COLD ROLLED STRIP 
Super Metals * Stainless 
Alloy * HighCarbon * Low Carbon 


® 


WELDED TUBES and PIPE 


WALLINGFORD, CONN., U.S.A. 


Super Metals * Stainless 
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sion, Six sizes range from 4-3 in. 
Maximum pressure and temperature; 
125 psi., 160F.—Schutte & Koerting 
Heights, Bucks 


Co., Cornwells 
Co., Pa. (130E) 


New Thermocouple Connectors, con- 

isting of plastic plugs and jacks, have 
disk markings for easy identification 
of insert alloy and different sized 
plug prongs.—Minneapolis-Honey- 
well Regulator Co., Industrial Div., 
Wayne & Windrim Aves., Phila- 
delphia 44. (130F) 


Centralized Lube System, for ma- 
chine parts, employs one or more 
manifold blocks threaded for inser- 
tion of standard hydraulic grease 
fittings. Technique cuts lubrication 
costs, prevents “overlooking” of con- 
tact points, and permits operation 
without machine shutdown.—Lin 


coln Engineering Co., 5781 Natural 
Bridge Ave., St. Louis 20. (130G) 


‘57 Truck Line, ranging from pick- 
ups and sedan deliveries to giant 
tandems, offers new V-8 engines 
coupled with advances in safety, dur- 
ability, and performance. Two for 
ward control models provide greater 
hauling capacities for bottled bever 
ages and dairy products.—Chevrolet 
Motor Div., General Motors Corp., 
Detroit 2, Mich. (130H) 
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NOT A SLIDE THAT SLIPS...BUT A BELT THAT GRIPS 


Laie ug Ye! 


Note steep angle and clean, compact housing of SteepGrade Conveyor 
installation, Life-size reproduction (inset) of section of U.S. Steep- 
Grade Belt, showing gripper cleats 


U.S. STEEPGRADE conveyor belt 


with exclusive gripper-cleat construction 





When officials of a large Mid-Western packing plant de- 
cided to build a plant for the production of dry dog food, 
they ran into a problem: 

Their engineers had decided that the raw materials (in 
bags weighing 100 Ibs. each) could best be processed at 
the top floor of the plant. But this required a conveyor 
belt from the railroad siding to the top floor that would 
carry the materials at an angle of 35 ‘degrees. Any lesser 
angle would have meant cutting the belt through the lower 
floors of the building—entailing expensive construction 
charges. 

United States Rubber Company engineers came 
through with the answer. On their recommendation, a 


Mechanical Goods Division 


U.S. SteepGrade Belt was installed. Its unique gripper- 
cleat design easily gripped heavy bags and provided 
positive ascent. 

With U.S. SteepGrade there are no “avalanches” at 
critical angles, even up to 45 degrees with some materials! 
Its ability to work at steep inclines saves valuable floor 
space, conveyor length and belt footage. Special molding 
process makes belt and cleats one unit; this exclusive 
feature prevents gripper cleats from being torn off by 
heavy cases. Surface design incorporates self-cleaning 
action as belt flexes over pulleys—cleans as it flexes 

Get in touch with any of the 27 “U.S.” District Sales 
Offices or write Rockefeller Center, New York 20, N. Y. 


United States Rubber 
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“CHANGE IN PRODUCT”...“CHANGE IN MATERIAL”..."CHANGE IN PRO 


IN TEMPERATURE”... ."CHANGE IN TOOLING”..."C 
CHANGE IN TIME”,,."CHANGE IN VISCOSITY”. .."CH 


Can your 


. 
STERLING SPEED-TROL 
VARIABLE SPEED MOTORS 


‘ei 


STERLING SLO-SPEED 
GEAR MOTORS 


G 


STERLING CONSTANT 
NORMAL SPEED MOTORS 


x 


STERLING MULTI-MOUNT 
SPEED REDUCERS 





machinery meet 
the challenge 
of change ? 


Sterling Speed-Trol Variable Speed Motors 
provide you with one of industry’s greatest 
production advantages—versatility of machi- 
nery and equipment. Only by adapting speed 
of machinery to changes in product, material, 
volume or to any other factor influencing 
productivity and product quality can you 
have this important competitive advantage — 
operating machinery at optimum efficiency 
under changing production conditions. Inves- 
tigate the benefits Speed-Trol Variable Speed 
Motors can bring to your plant. They have 
your production future built into them. 


WRITE TODAY FOR STERLING SPEED-TROL 
VARIABLE SPEED MOTOR BULLETIN NO. 188 


Sterling offers you a wide range of 
Electric Power Drives of advanced 
design—variable speed or constant 
speed—with manual or automatic 
controls. 


ELECTRIC MOTORS 


Los Angeles 22 + Chicage 35 + Cincinnati 37 - New York 51 
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Tractor Speeds Shipping 
Of Vac-Cooled Lettuce 


[wo rail-tiding tractors enable 
Union Ice Co. to move six carloads 
of lettuce per hr. through its twin 
vacuum coolers at Salinas, Calif. 

Loaded cars are brought to the 
chambers by these units (Track- 
mobiles, Whiting Corp., 157th St. 
& Lathrop Ave., Harvey, IIl.), which 
employ jacking couplers to push or 
pull them inside. 

Tractor’s special design permits it 
to shuttle between the two loading 
tracks on its load wheels (shown 
raised in photo). Then it converts 
to its rail wheels to move another 
refrigerator car in or out of the 
chamber. This eliminates delays 
caused by waiting for a railroad 
switcher to spot cars, and saves 
switching charges as well. 

Circle 132A on Reader Service Card 


2-Compartment Trailers 
Safeguard Perishables 


Efficient refrigerator transport 
guards the quality of perishables de- 
livered to 21 supermarkets of the 
Marsh Foodliners chain in Indiana. 

Employed for dairy products are 
2-compartment truck-trailers (Frue 
hauf Trailer Co., 10967 Harper Ave., 
Detroit). Frozen foods and ice cream 
are carried in the front third of the 
unit, with milk, cheese, butter, cot 
tage cheese, and poultry in the rear 
two-thirds. Other vans haul meat 
directly from the packing plant, 
holding them at ideal temperature. 

Trailers have sliding tandem units 
that permit legal loading in any state. 
Rear axle can be moved to any posi 
tion to conform with “bridge for 
mula” or state loading laws. 


Circle 132B on Reader Service Card 
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Tomorrow's Plant Today 
Continued from page 61 





power lines serving the plant. Power 
is delivered at 33kv. and stepped 
down to 4160v. in an outside sub- 
station. From here it is delivered by 
two separate lines to 8 sub-stations 
within the building. 

Half of the plant is served by four 
sub-stations, and the other half by 
the remainder. This insures that no 
more than half of the equipment will 
be shut down by an inside failure. 

Machines in the plant are driven 
by 440v. motors. Voltage is reduced 
to 120-208v. for the 4-wire lighting 
system. In addition, an emergency 
lighting system is served by separate 
wiring. 

Lighting is at a level of 40-50 can- 
dies. Lights are Rapid Start fluores- 
cents with white reflectors that direct 
enough light upward to reduce 
brightness and give a pleasing effect. 
End (Resume reading on page 62) 


Ups Distribution Efficiency 


Continued from page 93 





be air- or steam-cleaned for the next 
load. 

Presented at the seminar by Ori- 
gin-to-Destination Container Corp. 
was its bulk handling Sealdbin Con- 
tainer Car. ‘This  special-service 
lease car carries seven Sealdbins of 
300 cu. ft. (20,000 Ib.) capacity each. 
It has been submitted to Association 
of American Railroads for classifi- 
cation LG. Under this classification, 
the gondola type car would earn an 
allowance of 3.2¢ per mile both ways. 

Another new development exhib 
ited was an inflatable rubber dunnage, 
called Shor-Kwik (United States 
Rubber Co., Providence, R. I.). 
This is blown up to take up slack 
space and cushion carload shipments 
against damage. 

A new thin-gage aluminum pallet 
was demonstrated by Aluminum Co. 
of America, along with a hydrauli- 
cally actuated: Yale & Towne fork- 
lift truck push-pull type retriever. The 
captive pallet is automatically re 
covered when loading cars or trucks. 

Also demonstrated was an air-sup 
ported portable warehouse, contain- 
ing more than 64,000 cu. ft. of 
storage space (see FE Nov., p. 196). 

The U. S. Rubber “Airhouse’’ is 
suitable for food manufacturers in 
need of seasonal temporary storage 
for package goods during peak pro- 
duction months. It will be leased 
and sold through CID. 


End (Resume reading on page 95) 
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One of five Schutz-O'Neill pulverizers in 
daily use producing powdered gum aca- 
cia, gum tragacanth, digitalis, ginger, and 
orris root at Parke-Davis & Company's 
Detroit plant. 


SCHUTZ-O'NEILL PULVERIZERS 


A 50-YEAR TRADITION 


The name Parke-Davis & Company is known worldwide as a 
leading pharmaceutical manufacturer. For over fifty years Schutz 
O’Neill pulverizers have played a dominant part in this well earned 
reputation in the production of highest quality products that meet 


the most rigid standards. 


Manufacturers of food, chemical, drug and mineral products 
have depended on Schutz-O’Neill pulverizers for over 65 years. 
In all parts of the world Schutz-O’ Neill pulverizers are in daily 
operation preparing materials ranging from microfine powdered 


me, ~ in the food industries, to borax in the mineral industries 


ersatility for production of medium-coarse, fine and microfine 
powders have made them the choice for milling superior powders 
from such materials as specialty grain fractions, cocoa powder, 
aspirin, saccharin, ultrafine diatomaceous earth, limestones and 


phosphates, urea melamine and 
and herbs, barks, roots and seec 





One of six new SCHUTZ-O'MENL 
SUPERFINE PULVERIZERS 


now available in sizes ranging 
from 72 to 125 horsepower with 
grinding chambers 12” to 28” in 
diameter. 


SEND SCHUTZ-O'NEILL 
YOUR SIZE 
REDUCTION 
PROBLEMS 


Our engineers will welcome work- 
ing with you on your new product 
or help improve the milling oper- 
ation of your present products. 
Give us your requirements and 
send a sample of feed material 
for a pilot pliant test. There ie no 





s of all types. 


SCHUTZ-O’NEILL COMPANY 


309 PORTLAND AVENUE, MINNEAPOLIS, MINNESOTA 
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OVER 4000 TYPES OF CASTERS 
& WHEELS FOR EVERY USE! 
















Always 
Swi EL. 
and ROE: 


RUBBER TREADS - @ wide choice of 
treads suited to all types of floors, includ- 
ing Dernetioprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 
RUST-PROOFED by sinc pleating, 
Dernell Casters give longer, care-free iife 
wherever water, steam and corroding chem- 
leats are freely used. 


LUBRICATION ali swivel and wheel 
bearings are factory packed with a high 
quality grease thet “stands up" under at- 
tack by heat and water Quick grease-gun 
lubrication provides easy maintenance. 


STRING GUARDS Even though string 
end ravelings may wind around the hub, 


these string quards insure easy rolling at 
oll times. 


Get 


data | FREE/ 


ILLUSTRATED MANUAL 


192 pages of helpful 
information Here is a 


book that should be in 
your files 
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LETTERS TO THE EDITOR 





Dear Sir 

You make a statement that rings 
1 bell with me in your editerial, 
Packers Must Act on V'rozen Food 
Problem” (FE, Sept., p. 100). You 

that retail stores should sell fro 
zen foods from completely enclosed 
dispensing cabinets from which pack 
ges could be mechanically selected 
ind discharged 

Che writer designed the cabinet 
used in Birds Eye's beginning at 
five retail locations in Springfield, 
Mass., and has served as a frozen 
food consultant and engineer for 
many years. And out of my experi 
ence, | anticipated your editorial sug 
gestion and went you one better. 

I already had designed a coin 
operated frozen food vendor. For as 
I see it, there is a great opportunity 
to sell frozen items at locations other 
than stores. 

The apartment trend in both city 
ind surburban housing has brought 
new opportunities to food retailing 

Occupants of these new modern 
types of homes are the product of 
today’s high-level, high-paid employ- 
ment conditions. In many families 
both husband and wife work, so time 
for shopping is limited to the late 
afternoon when the jam is at its peak. 

Also, the confined space in the 
kitchens of the modern efficiency 
apartments rules out the extra frozen 
food storage cabinets found in lar 
And the passing of the 
corer grocery store has removed 
shopping convenience for apartment 
dwellers. 

Scientific merchandisers agree that 
easy accessibility is fundamental to 
popularizing any commodity, Prox 
distributors, and retailers of 
quick frozen foods are becoming 
more and more aware that there 
must be an additional system of dis 
tribution to bring their product to 
the masses in greatest volume. To 
them we say, that dynamic channel 
of retailing so successfully used for 
other packaged merchandise should 
be developed for them. We refer 
to the coin-operated dispenser. 

The writer, who has spent five 
years in engineering research and 
design, now feels that he can suggest, 
as the starting point, the simple, 
practical machine sketchily illustrated 
and described herein. 

Ihe initial units would be 100 in. 


gc! homes. 


essors, 








Quick Frozen Food Engineer 
Proposes Coin-Machine Distribution 
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long x 30 in. deep and 80 in. high. 
The cabinet has the general appear 
ance of the vendor, but 
with one outstanding feature—each 
package shown is the one selected 
and taken out by the customer of the 
cabinet. 

This “Auto-Teria’”’ has means to 
illuminate the package for sale, and 
the money slots and return coin 
cups are within easy reach 

The packages are fed in bulk into 
the cabinet and a trigger, or dog, 
holds the package to be dispensed 
until the correct coin or slug is in 
serted into the slot, when the pack 
age is released and the motor propels 
the next package into the dispensing 
position. 

Consider a few of the many new 
locations where the automatic di 
penser would benefit the shopper: 
The multi-storied apartment house, 
having hundreds of family units, 
would have available space in the 
long public corridor. A battery of 
four to ten of the units could be 
arranged along the wall. 

In garden-type apartment areas, 
one or more of the units could be 
used for frozen food vending. 

Other possible locations are gaso 
line service stations and bus and 
railroad terminals. 

The coin dispenser offers a packer, 
or a group of packers, exclusive 
distribution outlets for their brands 
A single service man, whose duty it 
would be to veep the magazines of 
the dispenser loaded, represents the 
only personnel required.—Reuben F. 
Ottenheimer, Baltimore, Md 


cigarette 
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“Polyethylene-coated foil 


enabled us to double shell lite 


Enstent Potato,” according to the R. T. French 
Co., Rochester, N. Y., “is actual cooked pota 


toes, reduced to granular form food which 


must be kept fresh It was necessary to create It pays to package in 
‘ ackave la oul etain its own inner Lf ° 
Eerrnes Sat We Veen. gen: & materials made with 


y 


atmosphere, despite handling in shipping and 
storage on shelves (either in the store or in 
homes De The pac kage should be « olorful flex 
ible, and small. It should be sealed completely 


“Our production has reached 20 million 






packages and the market is still expanding 
Due credit must be given to the packaging.” 
In this package, polyethylene and foil 
i ge, | 

provide water-vapor transmission re 
sistance. Humidity cannot get at the solved by a package made with Bakexirs 
product, The foil is a gas barrier to Brand Polyethylene. For other case histories 
retain the nitrogen, and the polyethyl : 
ene heat seals excellently, allowing ara 
assured closing of the package write Dept T1-63. Or see your pac kaging 
Reynolds Metals Co., Louisville, Ky supplier for his valuable advice 

makes the packages 


BAKELITE COMPANY, A Division of Union Carbide and Carbon orporation (Tq9 30 East 42nd Street, New York 17, N. Y 


The term Bakexire and the Trefoil Symbol are registered trade-marks of UCC 


Here is one more problem effectively 


BAKELITE 


BRAND 


Polyethylene Plastic 


that can give you ideas for your own problems 
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CROWN CORK & SEAL COMPANY, INC., BALTIMORE 3, MARYLAND 
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that builds leadership. . 


Packers of some of the nation’s leading consumer 
products call on Crown for cans. Their products 
range from fresh peas to motor oil, from beer to 
paint, from citrus fruit to soup. 

These companies seek packaging that will build 
and hold sales leadership. As one of the nation’s 
leading producers of cans, Crown’s ability to solve 
packaging problems is proven in many ways. 
Crown has the most modern metal lithography 
plant in the packaging field. It is an important 
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source of cans for beer, milk, food, citrus products, 
cosmetics, petroleum and paint. It is the leading 
producer of bottle crowns and closures for glass 
containers ... of filling and capping machinery for 
beer, milk and soft drinks. It also designs and builds 
contract machinery for a variety of uses 

We invite you to take advantage of Crown’s 
broad knowledge and experience in packaging. For 
service and economy that will pay you real divi 


dends... call on Crown. 
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Adds 2 Plastic Containers 


A 1 gal. and a 4 pt pla tic con 


tamer have been added to the 
Premium Plastics Inc. line. The 4 pt 
ize is available in either crystal clear 
Or high-impact tyrene Ihe 1 gal 


ize comes in high impact polystyrene 
with a flexible snap-on polyethylen 
lid 

Supplier tress¢ maximum 
trength and visibility through ex 
clusive production techinques, Con 


‘ 


uners are designed for packaging ice 


cream, sherbets, salads, and other 


prepared food 
Supplier had previously distributed 


| pt } qt and 4 gal, sizes, Both 
livect lid imprinting and labeling 
methods will continue as a service on 
the new sizes, as it does with others 
in the line 
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Package Cheese in Tumblers 


‘Tall, ilver - flecked tumblers 
molded of Bakelite C-11 plastics pro- 
vide an attractive new package for 
Sealtest cheese. ‘The 
able not feature a 
high sales and impulse appeal pack 
we, but may be reused to serve be 
crages, with the lid used as a coaster, 

The twelve-ounce tumblers may be 
vashed in hot water and are reported 
to withstand rough handling without 
shattering. The plastic is 


cottage 
tumblers 


rCus 


| 
ONY 


ilso ai 


sistant to staining by alcohol, tea 
coffee, and citrus juices 
Tumblers are available in red, 


green, blue and vellow 


Circle 1388 on Reader Service Card 


NEW PACKAGES & PRODUCTS 


sictlbetas. — 
Biscuits 


| ae 


Ballard’s Oven-Ready, a refriger 
ated ready-to-bake biscuit now has a 
companion product in Ballard Oven 
Ready Buttermilk Biscuits. 

Processor reported that consumer 
research revealed a demand for a 
Buttermilk Oven-Ready to accom 
pany the established sweetmilk-type 
product 

Packaging of the newcomer is sim 
ilar to that of the present product, 
an § oz, cylinder containing 10 bis 
cuits. New label is styled after the 
familiar Ballard barber-pole and 
features maroon stripes on yellow. 








Turkeys Go National 


National 


Swift’s 
Premium Butterbali pre-stuffed tur 
keys has begun. Ranging in size from 
5-15 Ib. without giblets, the birds 


distribution of 


‘Companions’ Liven Biscuit Competition 








Pillsbury Mills has introduced 
Pillsbury Sweetmilk Biscuits as a 
companion item to their buttermilk 
biscuits, ‘The refrigerator bake-and- 
serve biscuits are made from a new 
formula, and offer the consumer 
variety in flavor, texture, and volume. 

Packaging is similar to that of the 
buttermilk biscuits. Bright yellow is 
used for instant identification of the 
Sweetmilk, blue for butter-milk. 
Development of the new product 
was spurred by consumer research 
among Pillsbury users, which indi- 





FOOD ENGINEERING, DECEMBER, 


cated a demand for variety. 


are vacuum-packed in a bright Cry-O- 
Vac wrapper. 

Legs are tucked to present the 
famous Butterball appearance. ‘Two 
types of stuffing are available: old- 
fashioned white-bread stuffing, and 
corn bread stuffing, 

Giblets are used to produce the 
new canned giblet gravy. This shelf- 
stable product may be displayed on 
the regular groceries shelf or with the 
poultry in the frozen-food case. It is 
packaged in 1 lb. brightly colored 
cans. 


Marketed nationally by Armour & 
Co. this month are 5-10 lb. frozen 
turkeys, ready for roasting without 
defrosting. Convenience to the 
housewife is reported as the idea be- 
hind the new product. 

Che birds are stuffed and trussed, 
eliminating the need for any prep 
aration on the consumer level. They 








1956 














touched with chocolate stars... 


WESTON BISCUIT COMPANY'S 
CHOCOLATE CHIP COOKIES ARE 
KEPT FRESH AND APPETIZING 

BY AN INNER LINER OF 

RIEGEL’S WAXED AMBER GLASSINE 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. 

Riegel does it for you by creating the right combination 
of the most efficient packaging materials... 

and by ‘‘tailor-making”’ the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 


P.O. Box 170, Grand Central Sta., New York 17, .N. Y, 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFS 
Plain « Waxed « Printed 
Lacquer-Coated « Laminated 
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GENTRY 


ALL CLEAN * ALL USABLE 
NO WASTE _ 


GENTRY PIMIENTOS 
MEET ALL FEDERAL 
REGULATIONS FOR 
PIMIENTO-LABELED 
PRODUCTS 


ask your distributor, or write 


GEN DAYS 


Los Angeles 54, California 
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carry both the Armour Star and Pep 
peridge Farm labels (stuffing is sup- 


lie d by Pe pps ridge 


gett SENG CHG 


nox} 


- 


saksischy 
Verwo 


Flexible Film Winner 


\ Saran casing used by a Dutch 
liverwurst packing company was 
warded first place in the 1956 Na 
tional Flexible Packaging Competi 
tion, held in October at Lake Placid, 
New York 

Scoring over all other casings in 
the film, bags and pouches classifica 
tion, the casing was designed and 
manufactured by ‘Tee-Pak Inc., Chi- 
cago for Hartog Fabrieken of Oss, 
Holland, a Lever Bros. subsidiary. 

Package was manufactured under 
l'ee-Pak’s patented Unilox printing 
method (ink between two layers of 
Saran). Casing is printed in four 
colors: white, green, red, and metal 
lic gold 

Circle 140A on Reader Service Card 


KRAFTS 


~PARKAY 


Zip-Open Oleo Pack 


A Zip Tape has been added to 
Kraft Food Company’s Parkay Mar 
garine package. I'he red tear-open 
strip is made of 900-gage laminated 
cellophane manufactured by Dobeck- 
mun Co.,, Cleveland. 

Zip-T ape (registered trade mark of 
Dobeckmun) is now put up in 3 Ib. 
spools, specially designed to reduce 
down time when rolls have to be 
changed 

Kraft recently tested the tape and 
found the results so acceptable that 
Kraft has redesigned their entire 
packaging equipment to take advan- 
tage of the more economical produc 
tion that the new 3 lb. spool report 
edly offers. 

Also, Dobeckmun has increased 
core size of the Zip-Tape spool to 
reduce possible curling of material, 
and allow greater friction contact be- 
tween the core and flange for rigidity 
and support during shipment. 

Widths of the new spool remain 
the same as the previous 2 Ib, size, 
permitting use of all standard spindle 
lengths 

Circle 140B on Reader Service Card 


Antique Jar for Jellies 


A wide-mouthed antique design 
jar ,,:th a fitted glass cover is the new 
package for the F’ozz line of preserves 
and ¢ llies 

I'he 8 oz. reusable jar has blown-in 
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She packs 40,000 
cygarettes a minute 


Only precision made corrugated 


shippers can accommodate 
50 cartons of Viceroy Cigarettes 
at a single thrust of the case 
loader. Boxes by Hinde & Dauch 
are the answer. 

SX 

(> HINDE & DAUCH 

‘tA 

~ & » Subsidiary of West Virginia Pulp and Paper Company 


AUTHORITY ON PACKAGING * SANDUSKY, CHIO 
14 FACTORIES * 42 SALES OFFICES 





ee et i ln Ll, dl, i, tl i, sl, i, ls li le All, Al ll, ls li, i. i, Al ll, A A a lll, lle 
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MATHEWS 


~ 


New Mathews Semi-Automatic Pallet Loader developed 
for the food and beverage industries, 


This one is or some of the 
outstanding conveying systems in 
the Food Industry 


Mathews’ Engineers have been designing and building gravity 
and power conveyers and special conveying machinery for over 
fifty years, and a great amount of this equipment has been 
applied in food plants. Mathews’ Engineers know case and carton 
handling problems, That’s why so many people in this industry 
have an extra measure of confidence in Mathews equipment 
and why you see Mathews Conveyers in modern food plants 


everyw her t. 


MATHEWS CONVEYER COMPANY 


GENERAL OFFICES 
PACIFIC COAST DIV. ma 


<9 WOMOLINE<” CANADIAN DIVISION 


Wicwae! 


Engineering Offices or Sales Agencies in Principal 


Export Representative—Foreign Trade Division « 
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diamond-shape design which simu 
lates early hand-made glassware. The 
glass cover is packed inside the jai 
and can be easily removed on open 
ing the package. ‘The jar has a re 
use value as a server for preserves, 
jellies, mustard, etc. 

The processor, Chester C. Fosgate 
Co., Orlando, Fla., is using the pack- 
age for pineapple and boysenberry 
preserves, blackberry and strawberry 
jellies. 

Jars and fitted covers are both 
manufactured by Owens-Illinois 
Glass Co. 

Circle 140C on Reader Service Card 


Freezes Sandwich Trio 


Kradelis Frozen lood Corpora 
tion has added three frozen sand 
wiches to their frozen dinner line: 
frankfurters, pastrami-dipped, and 
corned beef. 

Two sandwiches are packed in 
each carton. The consumer need 
only heat and serve. The frankfurt 
ers on buns are complete with chili 
meat sauce and American chees¢ 
The pastrami-dipped sandwiches are 
made on french rolls. Corned beef 
sandwiches are on rye bread 


I'WIST-OFF CAP for catsup bottles is 
newest White Cap Co. product. A quar 
ter turn removes or replaces the closure 
Lug design and high-gloss finish are fea 
tures, Cap retains manufacturer's Vapor- 
Vacuum sealing advantages 

Circle 142A on Reader Service Card 
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Bavarian-Style Brew 


Colorful Alpine mountains pro 
vide the backdrop for Anheuser- 
Busch, Inc.’s new Bavarian beer 
label. 

Directed at boosting sales appeal, 
revised design is lithographed on a 
12-oz can. ‘The beer is reported to 
be receiving wide acceptance in the 
Busch Bavarian market areas, Kansas, 
Missouri, Illinois, 


Canned Potato Salad 


Mayonnaise style potato salad is 
being offered in a 1-lb can by 
Streator-Read Foods, Inc., Streator, 
Ill. 

Made with potatoes, mayonnaise, 
onions, vinegar, pimentos, green pep 
pers, cereal starch, spice, algin deriv- 
atives and paprika, the product is 
vacuum packed and need not be 
refrigerated. Processor has previously 
introduced a German style potato 
salad. 


Borden Adds 5 New Items 


Recently placed on the national 
market by the Borden Co. are two 
new malted products and three new 
gelatin solids. 

The two malted food products 
are ‘“Borden’s Instant Double Malted 
Chocolate Malted Milk” and “Bor- 
den’s Instant Hemo,” both the re 
sult of more than three years of 41 
search and development. Reported 
to be instantly soluble in hot or 
cold milk, the drinks are easy to 
prepare. 

Malted milk powder has been a 
Borden product for the past 50 years, 
but the new chocolate malted milk 
product is said by the processor to 
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MORE AND MORE 
OF THE NATION’S 
LEADING 

FOOD PROCESSORS 
ARE BRINGING 
THEIR PROCESSING, 
EQUIPMENT 

AND 

PRODUCTION 

LINE 

PROBLEMS TO 


Robins 


Our 100 years of background knowledge and 
engineering experience in helping perfect proces 
sing methods, designing special equipment or 
furnishing “‘standard’’ equipment, recommend 
ing plant set-up . . . assures the kind of assistance 
that is available to processors faced with product 
quality and production cost problems. 


CONSULT ROBINS FIRST 


VA Hh «a INC. 


713-729 East Lombard 51. + Baltimore 2, Md. 


Manufacturers of Food Processing 
\¥ Machinery since 1855 
9 
Wherever y0u look. boul see ROBINS / 
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Lustrex makes a sweetheart 
of a candy package! 


Transparent red plastic con- 
tainer is gift wrapping that 


promotes impulse sales 


sreathes there a beau who could 
walk past this brilliant red heart 
without a second look? It’s a natural 
when it comes to selling gift candy. 

Molded in sharp, clean detail of 
Monsanto Lustrex styrene, this plas- 
tic box is tough and break-resistant. 
And Lustrex—odorless, tasteless, 
non-toxic—won’t affect the purity of 
the contents. 

In the skilled hands of packaging 
specialists, Lustrex is being shaped 
into a wide variety of sales packages 

high fashion for luxuries, low-cost 
containers for staples. It’s a light- 
weight plastic, yet unusually dura- 
ble. Lustrex can be crystal clear, or 
if translucent or opaque color is de- 
sired, there’s a broad range of 
molded-in colors to choose from. 
Lustrex has a satin-smooth surface 

non-aging, easy to wipe clean of 
shelf dust. 

What’s on your packaging “must” 
list? Let Monsanto refer you to lead- 
ing package specialists who can both 
design and create a perfect package 
for you. Write Monsanto Chemical 
Company, Plastics Division, Room 
1168, Springfield 2, Mass. 


It pays to package in 


LUSTREX 


styrene plastic 


MONSANTO 


Monsanto also supplies 
polyethylene and cellulose 
acetate for packaging. 


Packages by Bradley Associates, Inc. 





be the first instantly soluble powder 
on the market today. ‘Two teaspoons 
of the new Borden product are added 
to a glass of milk to produce a home- 
made chocolate malted. ‘The product 
will be packaged in 1-lb. cans. 
“Borden’s Instant Hemo” is a 
chocolate-flavored beverage mix, for 
tified with minerals and vitamins. 
Preparation and packaging is the 
same as for the malted milk powder. 
Borden’s gelatin salad and dessert 
line has than expanded to seven KEOUCE YOUR 
varieties with the addition of man- 
darin orange, tomato aspic, and PROCESSING OSTS’ 
grape-cream cheese. The refriger- 
ated salads and desserts are packaged 
in a 14-0z. reusable clear plastic 
mold. 





Style A Kettle CORROSION-RESISTANT 


Twe-thirds Jacketed a “er peppered 
5 te 500 gal. stainiess stee. 


% 


“Style C Kens 
WIDE RANGE OF SIZES Two-thirds lr : 


To fit your exact require- 5 te 100 gal, 
ments 


INDIVIDUALLY DESIGNED 


To meet your specific 
processing operation 


PRECISION-BUILT 
To give you long years of 


Whips Cream Cheese peak performance 


Introduced in New York City last LOW MAINTENANCE 
month was ‘Temp-Tee whipped Easy to clean and keep 


clean 
cream cheese, processed by Break 


stone Bros., Inc. Packaged in a 4 oz. 
circular carton, the cheese is reported “ft ‘ this equipment in detail. 
to spread instantly even when ice Write for 
cold, , them today! 
‘he product was first test-mat 4 
keted in Connecticut, and met en 
thusiastic acceptance as a ready-to- 
use spread, for quick no-cook frost 
ings, and for dips and snacks. 


MULTIPLE POPSICLE PACKAGE 
holds six joined confections. The Joe 
Lowe Corp. occupies only 55 cu. in, of 
freezer space. Called “Sextet”, package : | al a“ 


_ 


is also used for processor's Fudgsicle and ~ id 


"100 to 5,000 aa 





Chocsicl 


a Tank 
Circle 145A on Reader Service Card Storage 
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5 hing N in Be 
NIAGARA “NO FROST” i a 


25 Years Successful Experience directed at developing a new and su 
perior bean recipe, Campside Beans 


* Never an de rvostin 7 shutdown have been introduced by H. J. Heinz 
ry of 14 Co. The beans offer a smoky flavor 

—} achieved with hickory smoked bacon, 
ground fine and blended in a sauce 
containing tomatoes, sugar, salt, 
vegetable oil, and other ingredients 

According to Heinz consumer r 
search 52% of housewives add bacon 
or other flavorings to canned pork 
and-beans. ‘The Campside Beans will 
be a true convenience food, says 
Heinz, in that consumers, will like 
it “as is”. 

Price will be slightly higher than 
that for standard brands of pork-and- 
beans. 

Because of the distinctive flavor 
and processor's desiring to do an im- 
mediate sampling job, the product 
will be introduced on a “buy two 
and get one free” basis. Factory as 
sembled units of three cans in a 
cardboard sleeve will be distributed 
to retailers during the introductory 
period 


New Product Shorts 


Chili Pot Pie, second in Armour & Co.’s 
line of prepackaged frozen pies, is in 
national distribution. A frozen mince 
meat pie was introduced last fall. 


Garlic Dressing has been added to Bill 
Stern’s !’'amous Brands line, Package is 
an 8 cz. wide mouthed jar 


Modern Design Bottle for Nehi Corp.'s 
Royal Crown Cola features flat planes 
Frozen Food Storage with ribbed vertical contour lines. Label 
is a red diamond shape on a white dia 
mond background, with the trade mark 
in white letters 


Frozen Beans and Wieners have been in- 
troduced by Mickelberrys Food Products 
Co., Milwaukee. The 1 Ib. foil carton 


Serves <-5 


End 


Precisioned Production 


Continued from page 57 





timing motor. Latter is powered by 
1 220v., 60 cycle current. Operating 
like a non-reset electric clock, it must 
have an uninterrupted power source, 

Chart drive motor and solenoid 
actuated stylus are isolated from each 
other. The motor is activated by the 


"Citrus Juice Concentrate Freezing 


Write for Niagara Bulletin 105 
switch that operates the wrapper’s 
N I A G A R A B L Oo Ww E R C Oo M P A N Y as Sadis alias te pe, so 


Dept. F.l., 405 Lexington Ave. New York 17, N. Y. tal plane and is actuated when the 


wrapper’s clutch is shifted from the 
“on” or “off” position. 


District Engineers in Principal Cities of U.S. and Canada 
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Ha (Hs (Hs (3 
CH=CH C= CH-CH CHC = CH —CHg 0000) g Hg, 


(Hs Vitamin A palmitete ‘Roche’ 





CH=CH =C CHR CH CHC ex CH ~CHg OCOCH, 


(Hs Dry vitamin A acetate ‘Roche’ 














(lustrations represent actual crystals of ‘Roche’ vitamin A palmitate 
and acetate and of ‘Roche’ dry vitamin A acetate granules, under 
high magnification, using shadow technique.) 


VITAMIN A COMES RIGHT FROM ROCHE 


Roche has proved time and again that it is a source of vitamin A 
far superior to the livers of fish. Look at these advantages of 
‘Roche’ vitamin A—stability « uniformity * no ‘fishy’ taste or 
after-taste * high purity * constant availability * economy 


Roche produces ail the popular types of vitamin A — the liquid 
types, the dry types, and the special types — to meet the most 
exacting requirements of purity for margarine and food manu- 
facture, and the most rigid U.S.P. standards for pharmaceutical 
manufacturing — by the tons, by the famous Roche synthesis 


Roche assures the utmost excellence, the utmost experienced 
care, and the quality you require. Packaging designed with your 
needs in mind brings you vitamin A right, from Roche 


ORDER right .. . ORDER from Roche 
VITAMIN DIVISION 


HOFFMANN-LA ROCHE INC. 


NUTLEY 10, NEW JERSEY, NUTLEY 2-5000 NEW YORK OXFORD 55-1400 





Take your choice of the following types of vitamin A ‘Roche’. They have 


been made especially with your particular problems in mind. 


LIQUID TYPES 


Type P1MO vitamin A palmitate | .000,000 US.P. units per gram 
standardized by addition of edible vegetable oil. This type is a highly 
refined product containing well-proven stabilizing factors of the Roch« 
synthesis. Experience has shown that this type meets the great ma 


jority of requirements 


Type P1MO/ BHA vitamin A palmitate Same as type P!MO above 


plus antioxidant protection 


Type AIMO vitamin A acetate — |,000,000 U.S.P. units per gram 
tandardized by addition of edible oil. Contains well-proven stabilizing 


factors of the Roche synthesis 


Type P1.3 vitamin A palmitate—Ranging between 1,350,000 and 
1,650,000 U.S.P. units per gram. Contains no oil addition. Ideally 
uited for oil-free preparations. Stability is similar to type P!MO 


Packaging All liquid types of ‘Roche’ vitamin A are packed under 
inert gas in seamless containers. Nominal quantities are shipped in 
widemouth aluminum bottles. For large orders, a specially-designed 
aluminum transport can holding 50 kilos is recommended. A dis 


pensing attachment is available 


DRY TYPES 


Roche dry vitamin A acetate, and vitamin A and D,, powders have 


greal advantage 





First, dry vitamin A acetate 


Rache’ has high stability in 
roof of stability of 
Hoche’ dry vitamin A powder 
stored in open containers at 15°C 


tablets, hard and soft gelatin 


capsules, and powdered food 


% RETENTION 


supplements 





4 — * 
12 





6 
WEEKS AT 45°C 


Second, having an irregular surface the Roche product does not 
separate from other dry ingredients during mixing or vibration 


Third, Roche powders do not stick to machine dies and punches. Cap 


ping and spring do not occur during compression 


Fourth, extrusion loss is 
low. This advantage comes 
from the product's excel 
lent resistance to the high 
pressures found in tablet 


making 


Roche Ad No. 269" 


DRY TYPES (continued) 


The following Roche types have been found most popular 
Type 500-dry vitamin A acetate. 500,000 U.S.P. units per gram 
[ype 325-dry vitamin A acetate. 325,000 U.S.P. units per gram 


lype 500 A-50D-dry vitamin A acetate and vitamin D,,, 500,000 U.S.P 
units of vitamin A and 50,000 U.S.P. units of vitamin D., per gram 


Mesh Sizes: Each type available in two mesh sizes: No. 40 and No. 60 


Packaging—All types of ‘Roche’ dry vitamin A are 
packed in polyetheylene bags, with protective sealer, 
in drums and in | and 2 kilo tamperpruf metal 


containers, Small quantities in amber s.c. bottles 


SPECIAL BLENDS 


Roche has various potencies of vitamin A in vegetable oil, alone or 
with beta carotene ‘Roche’ or vitamin D.,, according to your formula. 
These are widely used for fortifying margarine and other food prod 
ucts. With a Roche blend of vitamin A and carotene, processors have 
the advantage of fortifying and coloring their products in just one 


plant operation 


Custom-made blends of ‘Roche’ vitamin A and other oil-soluble in 


gredients such as vitamin E ‘Roche’ are also available 


These are packaged in batch size, sanitary tin cans or in bulk packings 


to suit your manufacturing operation 


Beta CAROTENE ‘Roche’ 


Use ‘Roche’ beta Carotene to supply safe, convenient coloring com 
bined with nutritional value for margarine, shortening, butter, cheese, 


yellow baked goods, edible oils, and other foods 


Beta carotene is the natural coloring matter of butter and other dairy 
products. It is a constituent of cereal grains, alfalfa, carrots, and other 
vegetable foods. ‘Roche’ beta Carotene imparts a fruve natural yellow 
color to your foods without any trace of green. ‘Roche’ beta Carotene 
adds nutritional value; theoretically, one gram equals 1.666,667 mil 
lions U.S.P. units of vitamin A activity. Extensive tests show that 


Roche’ beta Carotene has excellent color stability 


Call ROCHE for Vitamins 


+ HOFFMANN-LA ROCHE INC. - fit 





A visible time recorder reads in 
minutes and tenths of minutes. It 
totals up to 10,000 min., then re : 
maa NEW AID TO 

[he electric counter is actuated 
by a sensitive switch equipped with 


i spring-loaded toggle arm. Located BETTER ¢o ST 


directly above the wrapper’s feed 
conveyor, it is powered by circuit 

imilar to that of the stylus. As CONTROL 
cartons pass it, they trip the toggle 


irm, sending an electrical impulse to 
the counter 


Codes Give Clues 


Any number of code numerals may 
be used. Here are designations used 
by Birds Eye in some plants: (1 
Carton formers, (2) fillers, (3) lack 
of product, (4) closers, (5) wrappers 
6) paper change, (7) off-bearer, (8) 
change hourly product codes, (9) 1 
lief period, and (10) lunch period 

When any one of these ten nu 
merals is marked on the chart strip 
where down-time is indicated, there 
is, accordingly, quick understanding 
of the cause of the line shut-down 
lor easy analysis, the chronological 
record of each line’s operation (by 


time intervals and cartons produced) Shows You the Job 


is transferred to individual sheets 
that have columns headed by de Y S j ‘ 

scriptions identical to those for the our caries are Do ng 
code numerals. Added to these 
sheets is further information detail to Control Costs, Guard Quality 
ing reasons for major down-time, 
ilong with pertinent notes on pro 
ductivity It’s scale check-up time! Time to measure your scales against 


today’s needs—make sure they’re not falling short. The new 


t | : ‘ , 
Sate Vereme Sanmaets Toledo Weight Fact Kit helps you look at your scales as a 


One of the outstanding results 
from analysis of the data accumu- 
lated has been the establishment of apacity, application or location. It will help you detect 
standard line-production volumes. 
[he maintenance of uniform pro- 
duction volume, based upon a cer- 
tain poundage for each line, has 
tended to increase total plant out- no obligation! Take this opportunity to get the vital weighing 
put and, when properly attained, it 
meets standard direct labor costs. 

These standards, of course, have 


ome variables. An important one ® 
is the variation in raw produc t grade q © i y= : fe) 
or quality. However, this, like other 

line-productivity variables, is con- Headquarters for Scales 


idered in final analys 
Preventive maintenance, such as 
proper frequency of machinery lubri- 


weighing system—shows you if any scales are ‘‘misfits’’ in 


weighing inefficiencies that drain off profits. 


Request your easy-to-use Weight Fact Kit today. It’s free 


information you need for efficient cost and quality control. 


MAIL TODAY FOR FREE 


WEIGHT FACT KIT 
cations, overhauls, and such, can be 


' Eliminate errors 
set safely by these chronological : Ses 


in reading, re- Toledo Scale Company 
charts. ‘The development of an op- membering and 1404 Telegraph Road 
eration history of each machine in recording weights Toledo 1, Ohio 

the line provides a means of analyz get fast, accu 

' ; va wx ha rate, printed 

ing machine efficiency. It also helps weight records NAME 
determine the r ponsibility for the with Toledo Print 
need to replace worn or inferior ma weigh in a full 
range of capacities 
for ticket, sheet or 
strip tape records 


Please mail to me a Toledo Weight Fact Kit withov 





COMPANY 


ADDRESS 
chine part 


End (Resume reading on page 58) 
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Lbs hr ths is Monde J 


You'll soon be seeing everyone, so maybe you'll please tell 
all the friends we can’t see that we hope : 
their holidays are as happy as they have helped make ours this year. : : f 

: 


Thank you, sir, and the Season’s Best to you, too, sir. 


Norda Big xew i eaolh 
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ADVANCES IN TECHNOLOGY 


Improved Fruit Pie-Filling 


Filling the interstices of uncooked 
fruit with unswelled starch is the 
crux of a patented process for mak 
ing canned fruit pie-filling. 

Clean washed fruit is delivered to 
a conventional filling machine which 
deposits a predetermined quantity 
in cans. Latter are then subjected 
to a vacuum of 25-27 in. to remove 
occluded air and gases from the in- 
terstices of the fruit. 

While under vacuum cans are 
filled with syrup carrying suspension 
of unswelled starch. Then they are 
capped and sealed under 6-10 in 
of vacuum, and cooked for a time 
and a temperature sufficient to steril- 
ize contents and gelatinize or swell 
the starch. 

It is claimed that the process en 
hances color, flavor, form, and tex- 
ture of the cooked fruit, and that 
these properties do not suffer during 
the baking of pies or other pastry 
in which the filling is used.—U.S. 
Patent 2,755,190, July 17, 1956. 


Modified Milk Proteins 
As Eggs Substitutes 


A modified milk product that may 
be used to replace up to 50% of the 
egg in a sponge cake formula with 
out alteration in mixing or baking 
conditions, has been developed by 
the Dairy Research Section, Com- 
monwealth Scientific & Industrial 
Research Organization, Melbourne. 

An attractive and palatable milk 
sponge cake may also be made with 
the new product in which egg is 
completely eliminated. This cake has 
a different color and flavor, crust and 
crumb texture than the egg sponge, 
but is an unusually good one. 

Product is made from fresh skim 
milk with lowest possible fat con- 
tent. It is concentrated to 25% 
solids and cooled to 70F. Then a 
34% solution of sodium hexameta 
hosphate is added and the mixture 
1eated to 140F. in 15-30 min, At 
this stage, pH is 6.5. 

When 140F. is reached, a buffer 
solution (4% TSP and O.7% 
NaOH) is added to bring pH to 
9.0. Mixture is cooled to below 
87F. and spray dried. Powder should 
have pH of 8.0.-—Dairy Industries 
(Australia), 287-91, April, 1956. 
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Mechanical Cheddaring of Curd Mass 
Speeds Up Cheesemaking Process 


A reduction of more than 85% in 
the time required to perform the 
cheddaring operation in the manu 
facture of cheddar cheese is expected 
to result from use of a new Aus- 
tralian curd fusing machine. 

Purpose of the machine is to me 
chanically develop a close texture in 
the curd before it is hooped. This 
has been found essential in prevent 
ing an open texture in the finished 
cheese. Previously, cheddaring in 
the cheese vats, a step requiring from 
14-24 hr., has been the only success 
ful method of obtaining this texture. 

Machine comprises two vessels 
placed one above the other, First 
vessel (A in illustration 1 above) is 
inclined at 45 deg. Part of its upper 
wall is perforated with % in, dia. 
holes as are also ends of plungers 
(B and C), Communicating with 
this cylinder is oval chamber (D) 
with plungers (E and F). Bottom 
of (E) is also perforated. ‘Trough- 
like extensions (G and H) are for 
collecting whey from the curd. 

With plunger (B) in position 
shown at (1), slurry of curd and 
whey is pumped from cheese vat to 
cylinder (A). Here, the curd is re 
tained and the whey passes through 
the corrugations to trough (G). 
Level of whey in (G) is maintained 
above accumulated curd (dotted 
line) to aid in the matting process. 


1956 


When vat is emptied, plunger 
(B) moves upward (2) compressing 
curd against (C), After about 10 
min., (C) is retracted allowing (B) 
to move upward until curd mass 1s 
opposite opening in top chamber 
(3). Curd then falls into (4) 

Plunger (I ) moves up compre 
ing curd against (Fh, 5). In about 
15 min. (I) is retracted (6 
ing plunger (I.) to move 
and push curd mas 
chamber and out of machine 

Curd is ready for milling 
salting, and hooping. Cheese made 
by this method has a close texture 
imilar to that made by conventional 
cheddaring 
step is approximately 15 min. Aus 
tralian patent application No. 16, 
977/56 has been filed covering the 
machine.—Australian |. of Dairy 
Technology, 58-65, April-June, 1956 
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Time required for this 


Sources of Bone-Taint 


During a study made at the plant 
of the Wellington (New Zealand) 
Meat Export Co. on 24 bone-tainted 
CaTCaSSes large 
numbers of Gram positive rod bac 
teria were isolated from the sides, in 
cluding at least 12 different 
or strains. These included 


over a 3-year period 
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but extremely SENSITIVE! 


PARTLOW TEMPERATURE CONTROLS 
are built to withstand rough usage, but 
they're also extremely sensitive to slightest 
femperature changes They Il take a lot of 
punishment without upsetting their accu 


racy ar d precision 


lf your process requires precise tempera- 
ture control in the —30°F to 1200°F range, 
you can do it better and at lower cost 


with Partlow Controls 


They're less complicated than thermo- 
couples, Thick-walled capillaries and seam- 
less tubing assure almost indefinite life. 


Elements can be replaced on the spot 
What's your control problem? 
Tell it to Partlow! 
THE PARTLOW CORP., Dept. F-1256 
New Hartford, N. Y. 
Offices in All Principal Cities 


MODEL RS 
Recording 
Temperature 
Control 


MODEL LS 
lempesste 
Control 


the pioneer in mercury thermal controls 


NO MATTER WHAT YOU MAKE, PARTLO 


<< For more data, circle this 


SEND FOR THIS 


CONDENSED 
CATALOG 


artlow 
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and both spore-forming and non- 
spore-forming aerobes. 

While the Gram-positive rods 
were frequently found in the synovial 
fluid, in one case of bone-taint that 
developed very quickly the synovial 
fluid was sterile and the hip-joint 
was untainted. Nor does the organ- 
ism seem to spread from the marrow 
of the femur, since marrows of 
tainted sides did not always contain 
Gram-positive rods. 

The lymph nodes appear to be 
the foci from which the organisms 
spread, post mortem. Infection 
seems to enter animals from small 
wounds, chiefly during dry, dusty 
weather, since number of infected 
lymph nodes tends to decrease in 
rainy weather. 

Once infection gains access, the 
organism spreads through the lymph- 
atic system to the nodes where it 
may survive for some time. After 
death and the post mortem deple- 
tion of leucocytes the bacteria mul- 
tiply and, if cooling and pH reduc- 
tion are not fast, their proliferation 
becomes detectable as taint.—Jour- 
nal Science of Food @& Agriculture, 
7(8), 546-51 1956. 


Pre-Cooking Does Not Effect 
Meat Tenderizing by Papain 


Experimental studies in the ten 
derizing of beef with papain have 
revealed some important factors in 
the effectiveness of the process. 

Penetration cannot be accom 
plished by natural diffusion or by 
papain’s hydrolytic activity. Physi- 
cal incorporation should be used, 
possibly by thoroughly forking the 
papain into the meat. Penetration 
by immersion in solutions of papain 
amounted to only about 2 mm. 

Data obtained from a study of pre- 
cooking showed that holding penods 
of 1 and 5 hr. between treatment 
and cooking had no significant effect 
on the tenderizing process, and that 
such holding periods are unneces 
sary, 

Microscopic studies of enzyme 
action on meat coated with papain 
powder showed no evidence of ac- 
tivity after 3 hr. exposure. On the 
other hand, coated meat broiled or 
cooked in a pressure cooker showed 
marked changes in structure of the 
tissues. 

Ihe tenderization mechanism is 
probably hydrolysis of muscle-fiber 
protein, which accounts for 3 of 
the edible portion of beef. Hy- 
drolysis reaches a maximum at tem- 
peratures of 140-176 F.—California 
Agriculture, 10 and 15, Oct. 1956. 
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Penetration of CTC 
Into Fish Muscle 


Chlortetracycline (CTC) is prob- 
ably the most effective preservative 
for fresh fish yet discovered. 

It has been difficult, however, to 
study the amounts absorbed by the 
fish flesh during ice storage, or its 
destruction on cooking. This is due 
to the fact that extracts of normal 
muscle of many species of fish give 
inhibition zones in the usual pad 
plate method of microbiological as 
say for this antibiotic. 

Flesh extracts of gray cod (Gadus 
macrocephalus), however, give such 
fictitious assays only occasionally. 
This species may, therefore, be used 
for the study of the fate of CTC 
used for preservative purposes. 

When fish is stored in ice con 
taining 1 megm./g. CTC for up to 
10 days, very low penetration 
curred, and that largely through the 
thin skin lining the visceral cavity or 
on other pieces containing portions 
of external skin, and only after 5 
days or more of storage. 

In fish held refrigerated in sea 
water containing 2.8 megm. CT'C/g 
penetration occurred earlier, but 
again mainly in pieces containing 
visceral or skin areas. Heating, such 
as would occur in cooking, destroys 
a very large proportion of the CTC 

Average content of whole evi 
cerated fish stored in ice containing 
CTC was not determined, but it is 
probably not more than 0.01-0.02 
megm./g. for storage periods of not 
more than 10 days.—Canadian ]. of 
Technology, 34(4), 215-19, 1956 


Changes in Cottonseed Fats 
During Moist Storage 


Cotton seed deterioration during 
moist storage may result from a 
slow free fatty acid formation by 
enzymes, as well as from a much 
more rapid change due to growth of 
microorganisms 

In a study of the changes in cot 
tonseed fats those samples which 
contained at least 10,000 lipolyti 
molds and bacteria per g. also had 
high free fatty acid contents. Sam 
ples with low free tatty acid some 
times contained a large number of 
lipolytic bacteria, but none of these 
had large numbers of _ lipolytic 
molds. 

Sixteen species of lipolytic molds 
were identified and seven species 
of lipolytic bacteria, but unidentified 
lipolytic species of both molds and 
bacteria were also found. 

The organisms could be arranged 
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into five groups: (1) Xanthomonas- 
like species of bacteria using very 
large amounts of neutral fat and 
forming large amounts of free fatty 
acids, (2) Aspergillus and Penicil- 
lium species of molds using large 
amounts of fat but accumulating 
moderate amounts of free fatty 
acids, (3) Aspergillus flavus strains 
using large amounts of fat but 
producing small amounts of free fatty 
icids, (4) Various molds and 
Pseudomonas species of moderate 
lipolytic activity, and (5) weakly 
lipolytic Gram-positive rods. Seeds 
of poor quality usually harbored 
organisms of high lipolytic activity. 

Applied Microbiology 4(5), 263- 
73, 1956 


Fruit Surface Contamination 
Is Juice Coliform Source 


Frozen orange juice, both single 
strength and concentrated, has been 
found to contain coliform bacteria 
often ¢€ nough to require investigation 
of the origin of these organisms and 
their significance to the quality of 
the product. 

When plate counts were made 


@ ob on sterile water used to rinse oranges 
} taken aseptically from different loca 
tions on trees, and from different 
parts of packing houses and product 
plants, 106 out of 228 samples gave 
positive coliform counts. In 44 
the modern food preservative samples taken from trees, 9 wer 
coliform-positive, but only one 
protects natural uality (from “inside the tree skirt within 
q eee 3 ft. of the ground’) was positive 

for E. coli. 

Of 87 packing house samples, 26 
were positive for coliforms, with 
three having FE. coli. Coliforms were 
CONSIDER @ Controls growth of many molds and yeasts. found in 71 out of 97 samples from 
SORBIC FOR... @ Safe at required levels—it is metabolized like hie a I of them cele 

aw ing coli ositive coliform sam 

fatty acids in foods. ples were due mostly te Acrobacter 

CHEESES eR teed gabe species. Rough handling of fruit in 

@ Contributes no flavor or odor—when properly a ape ee 

CAKES packing houses and product plants 

used, is the greatest factor in the in 

PICKLES : a ; crease of coliform bacteria in orange 

SALADS For further information on how you can juice. Human handling does not 

protect your food product with Sorbie, write the eem to be a factor, nor does the 

CITRUS PRODUCTS CARBIDE office nearest you for Technical Bulletin presence of coliforms indicate in- 

sanitary conditions in a plant.—Ap 

plied Microbiology 4(5), 250-53, 
1956 


SIRUPS F-65068. Offices in principal cities. In Canada: 
Carbide Chemicals Company, Division of Union 


Carbide Canada Limited, Montreal. 





Dormancy of Barley 


*Canpipe’s refined sorbic acid for use in foods, i fl M Iti 
ntivences aiting 


Dormancy, the lack of germinat- 


CARBIDE and CARBON CHEMICALS COMPANY ing power in seeds for a variable pe- 


A Divisi f riod of time after harvest, is of little 
TIETeR © consequence to most industrial users 


Union Carbide and Carbon Corporation of cereal grains. 
30 East 42nd Street [Il New York 17,N. Y. With barley, however, malting is 
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. You Can Save Money on Water 


<j) Softening —With a “Lixator” 


Today, a great many companies using 
zeolite water softeners are faced with this 
problem: While the water softener (which 
needs periodic regeneration with brine) 
gives excellent performance —regeneration 
is often costly, time-consuming, and causes 
substantial waste of salt. This is generally 
the case when salt is dissolved to form 
brine without the proper controls. 


In most plants, however, it iy possible to 
reduce this high cost of water-softener re- 
generation. The method is simple and 
effective: Always regenerate with pure, 
fully saturated brine—the type of brine 
made in a Sterling Lixator. Here are some 
of the reasons why Lixate Brine car save 
money for users of zeolite water sof- 
teners... 


The Sterling Model Lixator is the most 
efficient and economical rock-salt dissolver 
ever developed. Wherever this fully 
automatic unit is used in water softening, 
it reduces the amount of salt consumed . . . 
eliminates dry-salt spillage . . . and simpli- 
fies the entire brine-making process. 
Developed and patented by the Interna- 
tional Salt Co., the Lixator combines rock- 
salt dissolving and brine filtration in one 
simple operation. It delivers fully saturated 
crystal-clear brine automatically to any 
point within a plant. The Lixator is also 
remarkably easy to maintain, and has no 
moving parts to get out of order, 


In operation, a Lixator need not replace 
the salt-dissolving tanks furnished by 
water-softener manufacturers, Instead, 
Lixate Brine is piped to these tanks 
which then serve as the storage and meas- 
uring tanks from which brine is withdrawn 
for use. 


Salt handling re- 

duced. Because 

Lixate Brine is piped 

——- tO points of use, the 

work of hauling dry 

salt from storage piles 

~~ to the location of the 

water softeners is eliminated. Also, be- 
cause of this direct-piping feature, the 
Lixator (and the salt that feeds it) can be 
placed anywhere in the plant, to make 
the most efficient use of available space. 
With a self-feeding hopper for salt, the 
Lixator operates automatically, without 
attention, and with little or no salt handling. 


Lixators are made in a variety of types 


At the Libby, McNeill & Libby plant in Hartford, Wisconsin, this Sterling Model Lixator 
is used for efficient, low-cost water-softener regeneration. A mechanical conveyor fills 


the Lixator hopper from a nearby rock-salt storage pile. In your plant, a Lixator can 


also produce substantial savings on salt 


and in salt handling as well 





and sizes— to meet the brine needs of 
individual plants. The principle by which 
they operate can benefit the largest factory, 
or even a plant of moderate size. 


Complete regeneration. Since Lixate 
Brine is always 100%, saturated, it provides 
complete water-softener regeneration each 
time. This means that extra regenerations 
with the consequent use of more salt — are 
eliminated. Still another advantage results 
from using Lixate Brine: Water-softener 
operators will not use any more of this 
brine than is needed for each regeneration. 
What often happens in the case of unsatu- 
rated brine is that excess amounts are used 
in an attempt at complete regeneration. In 
the long run, this always results in a costly 
waste of salt. 


Keeps water softeners clean, Besides 
being fully saturated, Lixator Brine—pro- 
duced in a Lixator from economical grades 
of Sterling Rock Salt—is also self-filtered, 
and free From insolubles or other foreign 
matter. As a result, it will not introduce 
dirt or other “clogging material” into the 
zeolite bed of the water softener. This has 
proved to be a particular advantage in 
industrial water softening—because the 
zeolite stays in good condition longer. 
Lixate Brine is also free from acids or 
alkalies. Thus, being neutral, it cannot 
adversely affect the performance of any 
zeolite water-softening system, 


TECHNICAL SERVICE 
WITH YOUR SALT 


Through skilled and experienced ‘Salt 
Specialists,” International can help you 
get greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt, So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 

If you'd like the assistance of an Inter- 
national ‘Salt Specialist’ on any problem 
concerning salt or brine-—or further infor- 
mation On water-softener regeneration 
just contact your nearest International 
sales office 


International Salt Co., Scranton, Pa. 
Sales Offices; Atlanta, Ga.; Chicago, IIL; 
New Orleans, La.; Baltimore, Md.; Boston, 
Mass.; Detroit, Mich St. Louis, Mo.; 
Newark, N. J.; Buffalo, N. ¥Y New York, 
oe Cincinnati, O.; Cleveland, O.,; 
Philadelphia, Pa., Pittsburgh, Pa., and 
Richmond, Va 


FARM ANT 


STERLING 


INTERNATIONA 





impossible until the dormancy period 
e expires. Also, it 1s difficult to judge 
Oakite whether a barley is suitable for malt 

ing, since germination tests on dor- 


mant kernels are hard to make with 


any accuracy 
Dormancy varies with the crop 
year and the growing conditions. Bar- 


ley of the 1954 crop in England, 


harvested in a wet year and inade 
Gun quately ripened in the field, had pro 
nounced dormancy, while the 1955 
crop, grown and harve sted in a dry 
new steam-detergent gun sunny season, exhibited no dor 
mancy in a high proportion of sam 
k leani li ph 

pac sac eaning wa op Proper storage and drying tend to 
reduce the length of the dormant 
e Py e yeriod. It has also been found that 
— yet it weighs nN : number of compounds added to 
the water used for steeping prior to 
germination promote germination 
at only 6% lbs. during the PR set pe riod. Sam 
ples that germinated only 26-87% 
after a water steep, for example, get 
minated 87-100% after steeping in 

0.05% HLS solution 
5 } ( 
could handle, it’s that light, that safe—but see a ish Bap Narco tage 
what it does! Hitch it to your steam supply, ing dormancy when added to steep 
aim it at your toughest cleaning job. Watch it water Sodium hydrogen sulfide 
had a very minor effect and Na,S 

was not effective 

Many of these compounds are able 
to inhibit phenol oxidase and it is 
tentatively suggested that this en 
zyme, which contains copper, is 


Shop-talk is growing about the “Hurriclean” 
Gun. Here is a steam-detergent gun any child 


slam into heavy soils, grease, grime. It’s almost 
like “wishing” the dirt away. 


Steam-gunning with a hot detergent solution 
isn’t new. What's new is a steam gun that is 


not heavy, not dangerously hot, not cumber. bound up with the dormancy phe 
some. All these disadvantages are completely nomenon. Metal-binding compounds 
eliminated in the new Oakite “Hurriclean” Gun. such as 8-hydroxyquinoline and di 
methylglyoxime will also combat’ dor- 
Light... Here is a gun that weighs six and a quarter pounds... mancy J. Inst. Brewing (Nutfeld, 
and does heavyweight cleaning. Surrey). 323-33, July-Aug. 1956. 


Safe ...Here is a gun that’s cool to the touch, hour after hour. 

The inner tube carries steam, the outer tube corries the Dextrose to Levulose 

cool detergent solution. There are no dangerous hot spots. 

By lon Exchange 

Easy ... Here is a gun that rotates its spray a full 360° by a twist 

of the rubber grip. You don't swing the gun around, you Interconversion of dextrose in 

don't kink hose, you don’t even change stance, Cleaning com syrup into its much sweeter 

“from under” is a cinch, isomer, fructose or levulose, is the 

object of a patente d process and 
Find out how the “Hurriclean” gun can save apparatus 

Invention is based on discovery 

that basic ion exchange resins are 

: ; : efficient catalysts in making this in 

cut costs on maintenance cleaning of floors, terconversion provided the reaction 


you money by speeding up sanitation of your 
processing and handling equipment... and also 


walls, equipment... and on special jobs like is carried out in absence of air or 
paint-stripping. Call your local Oakite repre- oxygen. 
sentative, or write for booklet F9737 to Oakite Properly executed, the process 15 


ie ‘ accomplished with only small sug: 
Products, Inc., 27A Rector Street, New York —— red ' only mall sugar 
loss, without formation of dark 


. 
6, N. Y. brown colored bodies or develop- 
ment of objectionable flavor, and 
without contamination of the reac 
tion solution by intrusion of acid 
Technical Service Representatives in Export Division substance. 

Principal Cities of U. $, ond Conada Cable Address: Ookite Apparatus comprises a syrup tank 
resin column, and tank to receive 
treated syrup. All are connected by 
suitable piping, and a pump is pro- 





“&— For more data, circle this page number on card at back FOOD ENGINEERING, DECEMBER, 1956 





vided to circulate syrup until de- A Compact Model to Fit Wherever 


sired interconversion is obtained. 
Piping and headspaces of tanks and You Need Variable Speed 
column are filled with nitrogen o1 
other inert gas, and syrup to be 
treated is boiled to expel oxygen. 
In one test conversion of dextrose 
to levulose was 32%, and loss of 
dextrose was 8-12%. Final solution 
was sweet, with no objectionable 
flavor, and water clear.—U.S. Patent 
2,746,889, May 22, 1956. 


Sucrose Alters Pastes, Gels 
Of Starches and Flours 


Hydration of starch granules in ‘ a Horizgntal 
pastes containing sucrose is inhibited * ps = (left oF right 
by this ingredient. But pastes made 
of wheat flour show markedly higher 
maximum and terminal viscosities 
and gels that tend to be firmer in 
the presence of sucrose. 

This was determined when corn, 
wheat, non-gelling waxy-corn starches, 
and wheat flours were made into 
pastes containing 4 different concen- 
trations of sucrose (15.9, 23.7, 31.6, 
and 39.5g./100g. water). 

Physical properties studied were: 
(1) Pasting characteristics and vis 
cosity of hot pastes; (2) rigidity and 
water-holding capacity of gels, and 
(3) number and size of swollen 
granules for a given weight of dry 
starch, 

Initial viscosity rise of waxy-corn, 
and corn starches, and of the flours 
occurred at progressively higher tem a 
peratures as concentration of sucrose 
was increased, Pastes of wheat 


starches exhibited little or no change. FRACTIONAL Vari-Speed MOTODRIVE 


Gels of corn and_ hard-wheat 


starches decreased slightly in rigidity ; 
when prepared with 15.99. suctose, pte. eae > Reeves fractional hp. Motodrive vation 
but those of soft-wheat starch were WHERE DO YOU NEED | complete power package, engineered in 


slightly more rigid. With 23.7g. THE OUTPUT SHAFT? | over 100 assemblies, providing the ad- 


45” (left or right) 
Vertical 


sucrose, rigidity of starch gels de- Motor side, control side, vantages of variable speed to your ma- 
creased, and with higher sucrose con or vertical down 
centrations pastes rather than gels ; 


resulted. ; 
Soft-wheat flour gels became more J . . tal models in 4 to 1 hp.... get stepless 


rigid as sucrose concentration was ae accurate speeds—within a 2:1 to 10:1 


chines—in minimum space. 


Choose from vertical, 45° or horizon- 


increased to 23.7g., but with 31.6¢g range—from as low as 3 rpm to a maxi- 
sucrose they collapsed after 30-60 ( ‘te ee. 
sec. Hard-wheat flour gels showed 
) progressive increase in rigidity with 
each increase in sucrose.—Cereal _ ant, totally enclosed or splash-proof en- 


mum of 4660 rpm. 


Available in standard, weather resist- 


‘s,. ( ( 956 
Chemistry, 91-101, March | P closures; full range of manual or auto- 
matic controls. 


Many of the Trace Elements Reeves Motodrive—The right speed 


Oceur in Cacao Beans for every need .. . in any place. 


Cacao beans and shell contain the Write Dept. FE23b-M543 for ratings and dimensions. 


trace elements, Fe, Cu, Mn, Zn, Al, ie 

ra Mo, Fl. and Pb in amounts that W-4 ! REEVES PULLEY COMPANY 
liffer wit! ole ik ee Senci | . 4 CL ECTS ANB SG 
"There py cael Gia c { ia \ Division of R E L I A N Cc E CWOINESAING CO. 
between shell and shell-free beans Columbus, Indiana 
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Kor example, none of the 6 sorts of 
beans (Congo, Lomé, Carenero, 
Arribe, ‘I'rinidad, Accra) contained 
Al, but shell from these beans con- 
tained 171-412 ppm. Shell with 194 
575 ppm. Fe has 6-19 times as much 
of this element as the shell-free 
beans. 

Shell tends to be much higher in 
Ve, Cu, Mn, and Zn than beans. 
Arsenic occurs in roasted beans at 
a level of 0.3-0.4 ppm., Mo 0.1-0.7, 
while Fl is found in amounts of 1-2 
ppm. in both shell and beans. None 
of these amounts exceed those oc- 
curring normally in plant products. 

Ratio of Cu to Fe is much higher 
for beans than for shel! (beans, 
0.493-0.766; shell 0.056-0.214). 
Ihis is also true for the Mn: Fe 
ratio (0.566-1.161 for beans; 0.066- 
0.204 for shell). 

Phe relatively high levels of these 
trace elements in cacao indicate that 
these products can contribute signifi 
cantly to the requirements of the 
human dietary for Cu, Fl, Fe, Mn, 
Mo, and Zn.—International Choco 
late Review 11(9), 374-84, 1956, 


(in French and German). 





Under-Water Vacuum Test 
For Sealing Efficiency 


Chocolate tablets or other con- 
fections that are hermetically sealed 
by packaging machines can be readily 
tested for vapor- and moisture-tight- 
ness by immersing in water con- 
tained in a vacuum desiccator and 


A look into the versatile abilities of Takamine Enzymes will help in evacuating it. 
If pressure is reduced in steps of 


the final analysis of your products at the market-place. 

If you are plagued with processing or stability problems involving 100 mm. of Hg = held at each 
starches, pectins, proteins, glucose (browning reaction) or oxidative nats ea Been cet el 
changes, Takamine Enzymes will speed operations, control viscosity, en- from the packages may be noted. In 
hance flavor and taste and improve storage stability. addition the packages may be 

Takamine Enzymes serve you in two ways -- they promote smooth opened after atmospheric pressure 
processing operations and give your product a selling personality. Ah agen Ra Foarscegyress = 


Send for our complete technical bulletins regarding your product or counted 


problem. Please address inquiries to our Technical Service Department. lest is simple and rapid, results 
2 ate atistical 
Takamine Enzymes make tt taste better, look better, sell better pate adil) treated by statietics 
ass quality control methods, and both 


DIASTASES GLUCOSE-OXIDASE performance of packaging machine 
for liquefaction and hydrolysis of to prevent browning due to glu and wrapping material can be 
starch to produce soluble dextrins cose or oxygen and to increase : . . P 7 

and sugars —also, to remove starch shelf-life of food and beverage hec ke d by if. Leaks may occur 
causing filtration problems and products either at the sealed seam or at pin- 


turbidity 
holes or pores in the wrapping ma- 
PROTEINASES PECTIC ENZYMES terial. ; 
for the modification ond hydrolysis for the hydrolysis of pectins in When test was first applied to out 
of proteins in food manufacturing fruit and fruit juices to speed 7 - eiiihieieaihiiais « euainiie 
call ainemanetiadanemiinns eine Gad i> cae tal put of a machine the average vac- 
jvices sporkling clear for con uum at which leakage began was 
sumer appeal. oc eee 
195 mm. Hg (565 mm. Hg pres 
CTAKAMINE> sure); after 3 moaths of operation 
and regular checking, leakage point 
had increased to 321 mm. Hg 


TAKAMINE LABORATORY 439 mm. pressure) .—International 


DIVISION OF MILES LABORATORIES, INC. Chocolate Review, 11(9), 386-92, 
CLIFTON *® NEW JERSEY 1956 (in German). 











“&— For more data, circle this page number on card at back FOOD ENGINEERING, DECEMBER, 1956 





es i z AC 


How can it improve handling 
of your liquids and viscous materials? 


Girdler announces a new line of triplex pumps for a wide 
variety of operations where medium pressures are involved 
for liquids and materials of viscosities as high as 
40,000 centipoises. The above graph shows their capacity 
and pressure ranges. 
Mail the coupon for details and Job Data Sheet to enable 
us to advise you on how you can improve the handling of 
liquids and viscous materials with these new VOTATOR* pumps. 


@eVOTATOR — Trade. Mark Reg. U. 8. Pat. Of, 


GIRDLER 
Company 


& DIVISION OF NATIONAL CYLINDER GAS COMPANY 


LOUISVILLE 1, KENTUCKY 


VOTATOR DIVISION: New York « Atlanta * Chicago * San Francisco 
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MAIL COUPON TODAY 





THE GIRDLER COMPANY, Votator Division 
224 E. Broadway, Louisville 1, Kentucky 

Please send Bulletin V-241 on New Votator 
Triplex Pump, and Job Data Sheet 
Name 
Position 
Company Name 


Addré sf 


City 
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Your business is to capture the 

public taste. Ours isn’t. Instead, 

we make sure that no taste —no 

undesired flavor from the belting 
itself is imparted to the foods produced 
Proper belt construction makes cleaning 
easy, preventing any day-to-day carry- 
over of flavors from foods handled 

To really make sure, our research de- 

partment keeps a careful, continual check 
not only on Victor belting construction, 
but also on actual performance under all 
operating conditions, That's why —with 
complete confidence —we recommend for 
your food handling 
VICTOR SUPRENE special-woven cotton 
duck belting thoroughly impregnated with 
an exclusive neoprene compound. Water- 
proof, highly resistant to grease and most 
food chemicals, smooth-surfaced, and 
easily cleaned 
VICTOR 475,, highest quality, solid-woven 
cotton belting impregnated and coated 

with a special neoprene com- 

pound, Developed for use where 

laboratory cleanliness is a must 

Washable with hot water or 

eam, resists rancidity and d 


ee handling the 


Retara A = tHe | Ca. 
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Food Additive Scrimmage 


Continued from page 52 





in favor of an impartial advisory 
committee. An even number of 
members would be chosen by indus 
try and by government, with com 
mittee thus formed choosing the 
last member. 

What enforcement policy is likely 
tu be encountered if a food-additive 
law comparable to the Miller Act is 
pes ed? 

Keeling of some observers is that 
the FDA is still dedicated to the 
concept that nothing should be 
added to natural food. 

This has been commented on be- 
fore in various writings and, despite 
protestations, the day-to-day rulings 
(as well as the government attitude 
toward the proposed legislation) lend 
considerable support to this fear. 

In fact an analysis of FDA rulings 
gives some observers the impression 
that the government aim is to “freeze 
all recipes at the 1890 cook book 
level.” 


Toxic on What Level? 


Consider, for instance, the govern- 
ment interest in the subject of utility. 
It is PDA's position that no toxi 
substance should be used—even if it 
is found to be safe in the quantities 
proposed—unless it has a functional 
value. 

It hardly need be pointed out that 
nearly every substance may have a 
toxic effect at some level of use. Con 
sequently, such a provision would 
cnable FDA to pass on the utility or 
functional value of almost every item 
that goes into the food supply. 

The difficulty is that functional 
value or utility frequently cannot be 
determined on an objective basis. 
An additive may be regarded as use 
ful and desirable by industry and by 
imany consumers, yet may be looked 
upon by FDA as inappropriate or 
undesirable. ‘The inevitable tendency 
of such an approach would be toward 
regimentation of the consumers’ food 
upply rather than the protection of 
the public health, which should be 
the purpose of the proposed legisla- 
tion 


Declaratory Judgment Plan 


Chere is, in truth, no place in the 
traditional scheme of the FD&C Act 
for regulation of the kind of food 
available to the consumer, aside from 
the fundamental protection of his 
health and pocketbook, for which 
the Act was designed. 

Industry, thus far, has tried to 


present a procedure that would 
safeguard against possible arbitrary 
official domination over food im- 
provement policy. The declaratory 
judgment plan was the result of this 
effort. Briefly, it was designed to 
provide an opportunity for any 
aggrieved party to have a Federal 
District Court pass on the facts in 
case of disagreement. 

he Judicial Conference (of judges 
of the U. S. Circuit Courts of Ap- 
peal) objected to the declaratory 
judgment bill because of the burden 
placed on the District Courts and be- 
cause it constituted a departure from 
the Administrative Procedure Act, 
which provides for appeals from Ad- 
ministrative Agencies directly to the 
Circuit Courts of Appeal. 


Good Reasons—But Not Appreciated 


The latter procedure makes it 
virtually impossible to reverse an 
Agency decision, because a court 
must uphold the Agency decision if 
it is supported by any substantial 
cvidence. Here, industry has felt that 
the extraordinary circumstances sut 
rounding the food additive proposals 
justify a departure from the Admin- 
istrative Procedure Act 

The declaratory judgment pro 
posal, in itself an extensive enlarge- 
ment of FDA authority, was also 
objected to by the FDA for reasons 
which suffered under fire from the 
House Committee as well as from 
able industry spokesmen. If may be 
observed that neither the Judicial 
Conference nor the House Subcom 
mittee appeared fully to appreciate 
the reasons justifying the industry 
position. 


Chances of Court Appeals 


Recently, a new factor has entered 
the picture as a consequence of the 
contemplated elimination of the rul 
requiring an administrative decision 
to be upheld by a reviewing court if 
it is supported by substantial evi- 
dence. 

The proposed change would re 
quire the reviewing court to reverse 
the Agency decision where it is based 
on findings of fact that are clearly 
erroneous on the whole record. 

There is a difference of opinion as 
to the value of this change, and the 
matter will be debated for some time 
to come, since it goes to the heart of 
all federal administrative appeals, 
Whatever the change may mean, the 
point is that no remote, cumber 
some, and expensive appellate pro- 
cedure is likely to be of any practical 
value in protecting against the pit- 
falls inherent in legislation that pro- 
vides for a binding administrative 
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determination of the safety question. 

Enforcement of such a food-addi 
tive law, without adequate judicial 
review of the facts, will be largely a 
matter of opinion of the imposing 
Agency, and no appellate procedure 
addressed merely to legal points can 
provide the review necessary to bal 
ance that opinion against other ex 
pert opinion. This situation is clearly 
distinguishable from the other areas 
where federal regulation is required 
to prevent a chaotic condition, 

In the determination of safety, 
there are few if any facts that do not 
require subjective interpretation, and 
the opinion of a handful of men, 
without responsibility for the suc- 
cess or failure of a major industry, 
could dominate its policies in this 
area. 

The nebulous character of this 
problem and the exposure to arbi 
trary decisions fully justify the em 
ployment of procedures necessary to 
insure adequate review. As has been 
pointed out in numerous able state 
ments, the burden on the Courts, if 
some form of de novo (fresh start) 
trial of the facts is made available, 
would be negligible. 


Ample Precedent for Court Review 


After all. the Courts are here to 
serve the ends of justice, and it is 
inconceivable that this purpose can 
be defeated merely because of blind 
dedication to a procedure that is in- 
adequate for a partic ular situation. 

Such procedure, which is not ex- 
ceptional, has been made available 
in other areas for less impelling rea- 
sons, so there is ample precedent for 
the type of appeal rec ommended by 
industry. 

It would appear that a possible 
area of compromise on procedure 
might be to permit the promulga 
tion of reasonable regulations under 
the usual procedure, but to grant in 
dustry the alternative right to have 
an independent court trial of the 
facts similar to the procedure pro 
vided under the patent law 

This tried and proved procedure 
is a civil action in the nature of 
a review as well as a de novo proceed- 
ing, and it is alternative to the right 
to appeal to the Court of Customs 
and Patent Appeals. The mere ex 
istence of this right be a 
healthy deterrent to arbitrary action 

Let it be remembered that the pro- 
posals now under consideration will 
materially alter the climate which has 
fostered the advanced technology re- 
sponsible for the bountiful and safe 
food supply which we enjoy today. 

Unwise legislation could be a grave 
blow to progress. 

End (Resume reading on page 53) 


would 
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THE 


Best INSULATION is cork 
tHE BEST INSTALLATION is UNITED 


TIME TESTED 


service has shown the insulation to be as 


Inspes tion of United Cork installations after 10 to 20 years 


good as new—no deterioration 


g 
no loss in insulating effectiveness. 


JOB-PROVEN 
orders from a wide range of satisfied cork users 


PROV EEN ree ord. 
LONG-LIFE—LOW COST 


insulating properties 


PATENTED DESIGN 


signed for low temperature installations. It's 


Many of United’s orders in the last forty years are repeat 
because of its JOB 


United’s BB Corkboard is durable and retains its 


it costs you less in the long run. 


United BB (block-baked) Corkboard is specifi ally de- 
ill cork without added fillers 
or binders. The straight edged slabs of corkboard fit accurately, bond 


readily, and are easy to install. 


UNITED'S COMPLETE INSTALLATION SERVICE 


at each of our branch offices 


Our skilled erection crews, located 
can handle your complete installations. Avoid 
delays and impropes applications of insulation by using United's ¢ xperienced 


design and installation service Use the coupon below for additional 


eh dd 


product information and installation data. 


ie 


UNITED CORK COMPANIES 


2 Central Ave., Kearny, New Jersey 





UNITED B B 
CORKBOARD 


Please send United Cork Catalog. | am interested in 
Manufacturers and erectors 


of cork insulation 


for almost a half century 


NAME 
fim 


ADDRES 





UNITED) CORK COMPANIES, 2 Central Ave., Kearny, N.J 








Engineering and installation offices, or approved distributors, in key cities—coast to coast 
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Just tell us here at Master what you want in 
power drives—and get the utmost in flexibility, 
conipactness and performance, It probably 
won't be as complicated as the multi-shaft Gear- 
motor illustrated here, with 14 shafts turning at 
diverse speeds. But, regardless of what you 
need, Master can supply the right combination 
of horsepower, shaft speed and mounting fea- 
tures with whatever Master components are 
required—all combined in one compact efficient 
unit. Just ask for information. 


Motor Ratings. 
Motor Types... 
Construction . 


Speeds........ 
Installation. ... 


Power Drive 
Features ...... 


%, to 400 H.P. All phases, voltages and fre- 
quencies. 

Squirrel cage, slip ring, synchronous, repul- 
sion-start induction, capacitor, direct current 


.Open, enclosed, splash-proof, fan -cooled, 


explosion-proof, special purpose. 
Single-speed, multi-speed,and variable speed. 
Horizontal or vertical, with or without flanges 
and other features. 

Electric brakes (2 types)—5 types of gear re- 
duction up to 432 to 1 ratio. Mechanical and 
electronic variable speed units—fluid drives 

every type of mounting. 


ELECTRIC COMPANY, Dayton 1, Ohio 

















QUESTIONS & ANSWERS 


THIS MONTH’S PROBLEM 


German Potato Salad 
Can 


Question you outline a 


good basic formula for preparing a 
canned German potato salad? 


OCTOBER PROBLEM 


Baking to Uniform Color 


Question—I'm running a con 
tinuous sheet of dough through a 
band-type oven and finding it ex 
tremely difficult to bake it to a uni- 
form color. Have you any sugges 
tions on how I can automatically 
control color of the baked sheet of 
dough? 


Answer—A_ photoelectric pickup 

— one with special lens to 
isolate correct value for dough tint— 
could be moved in sweeps over the 
dough (drawing). This pickup 
would form one part of a balanced 
bridge. 

Another similar matched pickup 
could be statically mounted (under 
the same light and environmental 
conditions) over a dough sheet with 
optimum color, or over a reference 
tile with desired color. Unbalance 








Static color-sensing element 


over reference tile by 


Mobile sensing element 
Scanning’ dough sheet * 











Color difference 
recorder controller 

















Voriable-speed _ 
orive --~ 








Photoelectric Unit Checks Color of Baked Products 


between the two readings could 
drive an electronic potentiometer 
either right or left of midscale (mid 
scale being zero, the optimum color 
point). Deviation from zero could 
be scaled in units of dough color 
(plus or minus). 

An alarm could easily show devia 
tions on either side of zero. A fast 
ring could indicate that the dough 
is too dark. A slow ring ¢ suld signal 
a light dough 


Automatic control could be de 
vised by using a proportioning (pos 
sibly plus reset and derivative) ele 
tric control in the 
lating a variable speed motor on the 
Or it might be 
with use of a pneumatic control sys 
tem tied into the vanabl 
drive Lloyd I Slater 
Editor of Control Engineering 
MeGraw-Hill Publication) New York 
City 


instrument regu 


oven drive ichieved 


pe t | 
Managing 





Speed and Overfills 


Question—We are filling a food 
product into glass jars using a posi 
tive-displacement volumetric-type 
filler operating at about 250 per min 
This is our newest and fastest line 
and we haven’t had too much ex 
perience with it. 

However, we are very much con- 
cerned with keeping “giveaway” loss 
due to overfill to a minimum. Can 
you offer any suggestions for con 
trolling this important economic 
factor? 


Answer—You are correct in look 
ing into the overfill problem. At 
your operating speed, a very small 
loss per jar can amount to a sur 
prisingly large annual Joss. For ex 
ample, an average overfill of only 
0.1 oz. per jar could cost about 
$3,500 per yr., if the machine ran 
450 min. per day, 200 days per yr., 
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and value of the product were only 
10¢ per Ib. 

You would have to invest nearly 
$88,000 at 4% interest to equal that 
amount. Or the loss could be put 
into terms of how much procuct you 
would have to sell to realize that 
much net profit. This figure prob 
ably will be startling 

Fact that you are-using glass jar: 
makes direct net-weight checks on 
filled jars a little difficult. As 


know, tare weights of individual jar: 


you 


are very apt to show considerable 


variation. 

We recommend that your quality 
control department set up statistical 
quality-control charts at this filler, 
with permissible limits shown. Fre 
quency of net-weight checks should 
be carefully worked out to take into 
consideration such important factors 
as time required to fill each batch, 
and adequate sampling of the per 
formance of each filling piston. Net 
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weight checks are most easily made 
by pre-weighing 


jars, identifying them 


i number of empty 
con picuously 





HOW TO DO IT? 
Readers are invited to 
FOOD ENGINEERING 
question, “This Month’s Problem.” Se 
lected answers will be published with 
We 


submit to 


answers to 


credit (unless you specify otherwise) 
pay space rates 


JUST ASK US 
Subscribers also are invited to send in 
We under. 
to the best 

undertake 


food engineering questions 

take to provide answers, free 
ability We do not 
full informa 
Your identity will 


of our 
costly investigations. Give 
tion and vour name 
not be disclosed, 

Write to Questions & Auswers Editor, 
FOOD ENGINEERING, 330 W. 42nd 
St., New York 36, N. Y. 








them through the filler 


V( ighing 


ind Pp itt lig 
efore final 

Once imple 
hed and re it 


mitrol chart 


irequency 15 ¢ tab 
r( plotted on the 
it will De quickly cvi 
ent when fillet performance 206 
t of control 
te] 
It iay he 
niles 
product density when changing from 
one batch to another. Or, an adjust 
have to be made (le 
compensate for gradual 
filler 
your product be 
filling temperature, 
differences in fill weight 


CCAS f density chang you 


Immediate correc 


4 Call the 1 be taken 


mn ike da 
change in 


Hece it to 


idjustment for a 


ment ma 
often ) to 
year within the 

Should 


iriation itl 


ubject to 


vhich cause 
might look 
cc yr Crown Cork 
Co., Baltimore, Md.) for 
cally changing the filler adjustment 
This temperature 
onsists of a temperature 


into a recently de cloped 
and Seal 


automat 


compensator 

ensing ele 
ment immersed in the 
the filler bow] 
ism which automatically adjusts the 
fill volume to temper 
change certainly a 


product in 
and a servo-mechan 


correct for 
ature This is 
big step in the direction of “auto 
mation’ of filling, one that 
hould pay off at line speed, 
especially if your product happens 
to be a fairls 


and 


you! 


costly oné 


Continuous Moisture Control 


Question—Do you have any in 
formation on operation and maker of 
an in-line, continuous-automatic 
moisture controller which, I under 
stand, is being used for rolled oats 
and dry dog food? 
Answer—You'r refer 
ring to the Rogers moisture control 
ler developed by the Mechanical 
and Electronics Product Division of 
the Quaker Oats Co., Akron, O. 
his instrument 
continuously measures, indicates, r 
cords, and controls moisture content 
of free-flowing solid: It 
of a forced-feed test cell and re 
controller 
About 5% of the main stream 
ind fed through the test 
1 100-to-200-Tb.-per-hi 
tream is then forced be 
cell’s electrode plates, which 
di-clect ic effect by 
and then i 
without 


probably 


simple 2-unit 


consists 


ord 


cut out 
cell at 
Cut-out 
tween 
measure 
tive reactance 
back to 
r damage to product 

Very accurate control of moistur 

possible, with higher accuracies at 


| 
tained for smaller size particles. For 


paci 
Ca] 
conveyve | 


lo 


main stream 


example, moisture content of a ma 
terial classified between No. 16 and 
20 screens can be measured to within 


+0.2%. 


Tank Repainting Chore 


Question—Our steel bean-soaking 
tanks have brought about a mainte- 
nance problem, ‘They are glass 
lined, but the outside steel surfaces 
are protec ted with paint. In using 
these tanks, we find it advantageous 
to overflow them frequently, and 
the soak water sems to destroy prac 
tically every paint coating that we 
have tried. 

Tanks are in almost constant use, 
and we are allowed very little time 
for the frequently necessary re-paint 
ing. Can you suggest how we might 
overcome this problem? 


Answer—B« 


alwa\ 


iuse your repainting 
rushed, it is quite 
have sufh 


on which 


job ate 
possible that you never 
ciently dry 
to apply the protective paint coating 
It is difheult to obtain 
lasting the pre 
pared metal surfaces are dry. 

Next time scheduled to 
do a repainting job, attempt to dry 
the tank temporarily by 
setting up a fan of the ‘“‘man-cooler’’ 
type (one with a nozzle for direct 
ing a high velocity air stream) along 
with a steam coil or unit heater ele 
ment. The hot air blast on the 
tanks should materially assist in ob 
taining a bond for the paint. 

Secondly, we recommend that you 
consult with manufacturers of in 
dustrial paints and finishes for their 
recommendation on best type of 
paint for this application, and their 


metal surfaces 


usually 


very 
protection unless 
you are 


surfaces 





Q.—Do you have instructions for 
making French fried popcorn? 


A.—Half-fill a steam-jacketed ket- 
tle with coconut oil (76 deg. melting 
point). After heating to 380F., in- 
troduce corn in a sieve so that it is 
submerged in hot oil. When corm 
stops popping, withdraw sieve, and 
dump popped corn on metal-topped 
table. Add salt, and separate un- 
popped corn. ‘Then package into 
moisture-proof, heat-sealable bags. 





recomime nded method of pr paration 
ind application. There are now on 
the market paints which are said to 
be applicable to damp surfaces. Also 
available are paints containing fungi 
cides to resist the deteriorating effect 
of mold and mildew, which may be 
present because of moisture condi 


FOOD ENGINEERING, 


tions during regular use of tanks. 

In fact, if you have several similar 
tanks it would be worthwhile to 
obtain comparable r ommendations 
from three or four paint suppliers. 
Fach tank could then be carefully 
treated in accordance with instruc- 
tions. And a full-scale test under 
operating conditions could be set 
up, in order to determine which fin 
ish gave the longest lift for the low 
We are sure you 
paint 


est overall cost. 
would find the 
anxious to cooperate. 

Remember that the cost of the 
paint itself i often less than the 
labor to apply it. The most expen 
sive material (on a cost-per-gallon 


companies 


basis) may give the lowest cost in the 
long run, if it outlasts the others 
and thus requires fewer applications 
during the life of the tank 

One further approach which you 
might wish to try is a purely mechan 
ical expedient, intended to reduce 
the severity of exposure. It is to con 
struct install metal collars 
around the top edge of the tank 
sheet, similar in shape to a dough 
nut sliced horizontally through the 
middle. Each of these collars could 
then be fitted with a sheet metal 
down-spout for carrying off tank 
overflow and keeping it off painted 
surfaces. This would at least elim 
inate the erosive effect of continual 
overflow 

Collars 
probably have to be constructed of 
light gage stainless steel to avoid 
creating another maintenance prob 
lem. Whether their cost would bx 
justifiable in your case would have 
to be calculated from of fre 
quent repainting now required 


and 


ind down-spouts would 


cost 


Making Indian Candy 


Question—Do you have direc 
x 

manufacturing a popular 
known as Rasgola Juicy 


sold in eastern 


tions for 
confection 
Balls, which are 
parts of India? 


Coagulate well-boiled 
milk with sour 
coagulum by 


linen 


Answel 
fresh whol 
Collect 


wher 
reening it 
through ind draining 
free from liquid for about 30 
Knead coagulum, and form into ball 
tmm cry 
boiling syrup 
ibout 102C 


| hie nN 


clean 
min 


with granulated sugar 
tal: Add balls to 
+3 Brix) and heat to 
until they sink in 
00] 
( 


tie | 
>.2 


yrup lowls 
vagulating milk to pH _ of 
with day old vhey give ; 

coagulum of desired clasticity. ‘Th 


i 
.) 


( 
~ 
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A for apple is the beginning of most primers. And apple is the first choice in flavor 
with most Americans, who enjoy an aiphabet of apple dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill. 
It is another Firmenich achievement, already welcomed by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stabie, of the utmost 
fidelity and purity, Imitation Apple by Firmenich is offered with pride 
for your profitable use. Samples and technical data on request. 


/ 


A FOR APPLE / NOW CAPTURED IN IMITATION APPLE BY FIRMENICH 


FIRMENICH @ CIE 


Hi lr NAEF 


ay 


FIRMENICH 


INCORPORATED 


200 WEST 18TH STREET, NEW YORK 11 © FIRMENICH OF CANADA, { 





DAY JUMBO MIXERS... meet 


every requirement for maintaining a thorough blend of chocolate 


products under sanitary conditions at The Nestlé Company, Inc., 
Fulton, N. Y. For instance: seals may be furnished of sanitary con- 
struction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


‘'ewnwee#tes . 2.8 # 


uipment DAY means longer life span 


THE J. H. DAY COMPANY 


4932 BEECH ST., NORWOOD, CINCINNATI 12, OHIO 


Division ef Cleveland Avtemetic Mechine Company 


haking, paint and varnish rinting ink, 


| 
ln 

naceutical, cosmetics, paper and pulp 
eo 


», sugar and milk product 
Mexico: 1. de la Peno e Hijos, 5.A., Nazas 45-A, Mexico 5—D.F. 
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pH of 25 ml. of whey is adjusted 
from 3.8-4.3 to 6.0 with 12 to 15 ml. 
of 0.1IN NaOH 

Sudden rise in temperature of the 
casein balls in boiling syrup imparts 
desired porous structure. Moreover, 
syrup boiling swells them 14-2 times 
their original volume—important in 
making a quality product. Slow 
cooling, too, is essential to retain 
the expanded size of the rasgolas. 
J. K. P. Agarwal, Indian Institute of 
Sugar Technology, Kaupur, India. 


Restoring Floors 


Question—We have one process 
ing department in our plant in 
which the existing concrete floor is 
badly eroded and pitted. This de 
partment operates almost every day, 
and it is very difficult to find time to 
do any repair or replacement work 
Io make matters worse, there is a 
considerable amount of equipment 
installed in this area 

We have tried various kinds of 
quick-setting patching materials, but 
have not found them entirely satis- 
factory. We believe that a_brick- 
tile floor would be ideal for this 
area, but its cost is high. More 
important, we simply have not been 
able to shut down production long 
enough to move out all equipment, 
install the graded sub-floor, and prop- 
erly lay the tile. Could you suggest 
some quicker method of restoring 
this floor? 


Answer—Have you considered ap 
plying one of the new synthetic resi- 
type surfacing materials? Some of 
them are being used in food-proc 
essing plants where moisture, cor- 
rosive brines, and acids cause rapid 
deterioration of concrete floors. 

These materials can be trowell 
applied to a thicknes; of 4-4 in 
Thus, their application ie rapid comy 
pared with installation of brick tile. 
Further, it should not be necessary 
to move all the equipment out of 
the department, but only to raise it 
sufficiently to apply the coating 
underneath. 

Another advantage is that the 
very slight increase in floor eleva- 
tion precludes need for any entrance 
or exit ramps, such as are .so fre- 
quently required where tile is in- 
stalled on top of an existing floor. 
This saves space as well as installa 
tion expense, 

One very important thing to bear 
in mind in use ot such a surfacing 
material is that the manufacturer’s 
instructions for preparing the exist 
ing floor for surfacing must be 
scrupulously followed. Resistant to 
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chemical attack as these resin fin 
ishes are, they simply cannot be 
expected to stand up unless they 
are properly bonded to the existing 
floor. Adequacy of the bond de 
pends upon the preparation before 
application. 

You probably will find that the 
total cost of such floor repair is not 
too different from one using brick 
tile, providing a substantial area 
is involved. However, speed of in 
stallation and the fact that equip 
ment need not be moved out are big 
points in its favor 

For food-plant application, you 
probably will find the flooring manu 
facturer willing to guarantee the ma 
terial for five vears And this is 
often sufficient in view of probable 
future changes in layout. The mate 
rial many wear much longer, but 
there is not yet sufficient exper 
ence to provi it 


Tallaw Color Query 


Question—We read colors of tal 
low in our laboratory with standard 
FAC (Fat Analysis Committee of 
American Oil Chemists Society) 
tubes. Sometimes filter paper will 
not remove hazy-like, finely sus 
pended matter 

Only expedient is to let the tal 
low stand overnight in a warm oven 
Then a sediment forms, and tallow 
clears up enough to make a color 
reading. A centrifuge doesn’t help 
much. Can you suggest a rapid way 
to produce a clear tallow (without 
bleaching it) so as to facilitate read 
ing of color? 


Answer—Seems like your plant 
is employing a dry rendering system 
As a result, suspended colloidal pro 
teins are “throwing” your colors 
high when you test-read them 

A good way to get a crystal-clear 
tallow is to add disatomaceous earth 
(4 to 1%) and run the sample 
through filter paper 


Noisy Vacuum Pump 


Question—Our rotary-type vacu 
um pump, which is used in a key 
operation, has been making too 
much noise. Can you advise us of 
cause and remedy? 


Answer—A vacuum-pump system 
can, to the best of our knowledge, be 
noisy for three reasons. Fither the 
pump knocks, the exhaust line 
pounds, or the exhaust valve slaps. 

Foreign matter or damage to mov- 
ing parts make a pump knock. Solu 
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Pett 


FIVE WAYS BETTER 





ELECTRICAL RIGID CONDUIT, made by 
Alcoa, is better in five important ways... 


1. Aluminum rigid conduit resists corrosion 


all kinds of attack, even in contaminated areas 


Rarely needs painting, yet it outlasts all others 


for the life of the installation, 


2. It’s nonsparking—you can safely use 


Conduit in hazardous locations. And it bears 


the Underwriters’ Laboratory approval 


3. It’s nonmagnetic. This means less voltage 


You can run longer lines or use smaller wire 


separate conductors, regardless of load 


4. It weichs less. You save on installation 


storage, transportation, 


handling 


&. It’s good looking. The naturally bright fini 


Aluminum lasts . 


. for there is no coating 


peel or blister. You can use this conduit where 


good appearance 1s important 


Alcoa” 


It resists 


Get the full story on Alcoa Aluminum Electrical Rigid 


Conduit from at 


in Aluminum Value 


Gipm: 


For more data, circle this page number on card at bock — 


Alcoa sales office, Or vy 
( ompany of America -M Alcoa Bldg 


Your Guide to the Best 


A] 
sium 


Pitt burgh 19 


ain 


THE ALCOA HOUR 


Nluminuim 


Pa 
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tion is to disassemble and clean or 
replace broken parts. A pounding 
exhaust line is attributed to an ob 
truction that requires merely clean 
ing out the line and checking its 
discharge end for debris. 

rhere’s nothing wrong with a slap 
ping exhaust valve, since slap is not 
mal at high vacuum 


I nd 


Getting Special Machines 


Continued from page 54 





iy, the company arrives at the final 
de ign 

After construction, the machine is 
very carefully tested out before be- 
ing released for service in plant 
operation, 


Usually Solved Before Step 3 


As for the four-phase approach, 
the company generally finds the solu 
tion before reaching Procedure 3 
This reflects the considerable effort 
made to solve the problems in the 
initial steps 
Frequently, it’s advisable to ac 
New. cee: and /f) stock / quaint the machine maker with perti 
nent data showing the desirability of 

This tech 


altering his equipment 
Ampco Centrifugal Pumps 7 age sec 


nique helps 
in 316 Stainless the company knows what it is talking 
ibout. 

Of course, machinery makers tend 
to be more receptive to improve 
ments that minimize their develop 
ment problems. 

It is only when it is forced to do 


sc that the company employs outside 
1. Correct-design closed impellers — for greater design firms, or itself designs the 
efficiency, longer life. 


New, high-speed pumps for handling clear liquids 

Hydraulic range and fine slurries not corrosive to GR. 316 SS. 
includes capacities Although stock items, these pumps include fea- 
to 600 gpm., tures which, until now, have been available only 


heada to 160 feet on special order for custom-built models: 


ow , machines. It often takes considerabl 
. Wear rings — to save the casing, prevent expen- cffort to find outside designers with 
sive repairs, reduce down-time. 


Pedeatal assemblies 
available for 

the proper background. Also, since 

3. Shaft sleeves —to give greater operating economy, the co npany has a machine develop 
eliminate worn shafts, cut maintenance costs. 


base-mounted coupling 
connection 
ment staff of its own, it would seem 
Ask your Ampco Pump Distributor to show you more natural to assign people on its 
how these off-the-shelf pumps are easily adapted own payroll to solve such special 
connections fit NEMA to the particular requirements of your specific problems 


standard pump motors application. Write for his name—and Bulletin P-3C. But here CFC 
i¢ 


Close coupled 


’ recognizes the like 


AMPCO METAL, INC. lihood of specific weaknesses, so it 
Dept. FE-12, Milwaukee 46, Wis, * West Coast Plant: Burbank, Calif. places more emphasis on the use of 


a Coe THE METAL WITHOUT AM EQUAL outside talent, since this, in effect, 


broadens the “know-how 
ONE-SOURCE SERVICE FROM RAW MATERIAL TO FINISHED PRODUCT There is one exception When an 
ttempt to find a specific machine 
oF 2055 i \) ™ \\ consumes much more time than the 
II ae ‘Hy organization’s merchandising people 
i cxny aL Cs Bib arith feel they can tolerate (due to com 
petition, or otherwise), then the 
company will “barrel ahead” on the 
particular development job simply 
to mect the deadline. But resorting 
to this procedure is not considered 


SG > i = a | ID ideal 
Gb sacnin RTS . End 





(Resume reading on page 86 
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USEFUL NEW BOOKS = finternons 


Processing Food Fats 


MARGARINE AND Orner Foop Fars 
By M. K. Schwitzer. Published by 
Interscience Publishers, Inc., 250 
Fifth Ave., New York City 1. 1956. 
385 pages. 53 x 83 in., cloth. Price: 

This British-printed volume offers 
a complete and comprehensive refer 
ence to not only margarine but cook- 
ing and baking fats, shortening, ghee, 
and other manufactured fats. 

The author deals with all aspects 
of processing from raw material to 
distribution. Information is included 
on the nutritional value, and legal 
aspects of food fat labeling and sale. 

Illustrated with numerous charts 
and flow diagrams, it is written 
primarily for the chemist or tech 
nologist. ‘The clear style and simple 
presentation, however, make it pal- 
atable for those with less technical 


background. 


Twelve on Food Radiation 


Released for the first time to in 
dustry by the Office of ‘Technical 
Services, U. S. Department of Com 
merce, are twelve research reports on 
the radiation sterilization of foods. 
The reports detail research carried 
out for the Quartermaster Food and 
Container Institute for the Armed 
l’orces. Reports are listed below, they 
may be ordered by PB number from 
the Office of ‘Technical Services, 
Washington 25, D. C. at prices indi 
cated, 


CHEMICAL CHANGES IN PROTEIN OF 
SreriLizep Mear Iowa Agricultural 
Experiment Station, Iowa State Col 
lege of Agriculture and Mechanical 
Arts. 22 pages. Price: 75¢. (PB 121 
300). 

RADIATION SENSITIVITY OF MEA‘ 
SPOILAGE MIcROoRGANISMS Ameri 
can Meat Institute Foundation. 19 


pages. Price: 50¢ (PB 121301). 


FLravor or Foops STrerinizep BY 
COMBINING CONVENTIONAL PROCESS 
ING WITH JoNIZING RapDIATIONS 
Oregon Agricultural Experiment Sta 
tion, Oregon State College. 52 pages. 
Price: $1.50. (PB 12132). 
FUNDAMENTAL PuHysicAL AND Bro 
CHEMICAL CHANGES Wuicu Occur 
AS A Resutt or RapiaAtion TREAT 
MENT RESULTING IN MODIFICATIONS 
or FrLavor, Cotor AND TEXTURE 
Massachusetts Institute of ‘Tech- 
nology. 77 pages. Price $2.00. (PB 
121303). 
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CuHances Propucep in Liew Ma 
rERIALS BY HicH ENercy Rapta 
rions University of Minnesota, 
Hormel Institute. 29 pages. Price 


75¢. (PB 121304). 


DEVELOPMENT OF A METHOD O} 
RADIATION STERILIZATION OF loops 
Wirnout Apverse FLAVOR AND 
CHEMICAL CHANGES Massachusetts 
Institute of Technology. 109 pages 
Price: $2.75. (PB 121305). 
INHIBITION OF ENZYMATIC ACTIVITY 
in [IRRADIATED Foop Strurrs Uni 
versity of Wisconsin Institute for 
Enzyme Research, 26 pages. Price 
75¢. (PB 121306). 


RecatTionsuip OF RapiaTion’ IN 
puceD Far OXIDATION AND FLAVOR, 
CoLtork AND VITAMIN CHANGES IN 
Meat University of California. 7 
pages. Price: 50¢. (PB 121307). 
ComBinep Errecrs or Hear ANbD 
RADIATION IN Foop STERILIZATION 
Engineering Research Institute, Uni 
versity of Michigan. 48 pages. Price 
$1.25. (PB 121308). 


CHEMISTRY OF COLOR, I'LAVOR AND 
Opor CHANGES IN A_ RADIATING 
Meat American Meat Institute 
Foundation, 16 pages. Price: 50¢ 
(PB 121309), 

CHEMICAI AND CORGANOLEPTI 
CHANGES IN CARBOHYDRATES AND 
Proreins Propucepd BY RADIATION 
STERILIZATION Ohio State University 
Research Foundation. 79 pages 
Price: $2.00. (PB 121310) 


vrecr OF IONIZING RADIATIONS ON 
CaroTeNoi Stasitiry University of 
California. 11 pages. Price: 50¢ 
(PB 121313) 


Booklets & Reports 


Screw Conveyors (PB 121324) 
Published by Office of Technical 
Services, U. § Department of Com 
merce, Washington 25, D. C. 14 
pages, paper. Price: 50¢. Guide to 
planning and construction of equip 
ment 


Operatinc Resurrs or _ Foop 
Cuains 1x 1955 Published by Har- 
vard Business School, Boston 63. 30 
pages, paper. Price: $2.00. Study of 
margins, expenses, and profits of food 
chain companies. 


Frozen Fisn Published by European 
Productivity Agency of Organization 
for European Economic Coopera- 
tion, Paris. 158 pages, paper. Price: 
$1.25. Tips on improving quality and 
packing to spur consumption. 





BOOST 
-. PRODUCTION 


Fudgsicle’’ processor 
prevents foam, minimizes 
rejects with Antifoam 
AF Emulsion 


stop waste with a 
Silicone Defoamer 


YOU KILL FOAM FAST, increase 
productivity, stop wasteful and 
unsanitary boil-overs or spillage 
when you use a Dow Corning 
Silicone Defoamer. Physiologi 
cally harmless, water dilutable 
Antifoam AF Emulsion may be 
used in processing nonstandard- 
ized foods at concentrations up 
to 34 ppm; Antifoam A Com- 
pound up to 10 ppm 


Effective in remarkably low 
concentrations, Dow Corning 
Silicone Defoamers are the most 
versatile and economical foam 
killers ever developed for food 
processors. 


For example— 


In Chocolate Syrup 
1 oz Antifoam AF per 2075 lb. 


In Dill Pickling Solution 
1 oz Antifoam AF per 15,625 |b. 


in Vitamin B2 
1 oz Antifoam A per 35,000 Ib. 


in Chewing Gum Base 
1 oz Antifoam A per 20,833 Ib. 


Free Samp/e make your own 


test — send coupon today 


Dow Corning Corporation 


Midland, Mich., Dept. 5512 


Please send me 
FREE sample of [] Antifoam A Compound 


C} Antifoaom A or [|] AF Emulsion; 


is Booklet on Silicone Defoamers 


NAME — 


COMPANY canes 


AGORESE ......-——- 
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theres 
only half | 
the job! 





CAPACITY Copeland refrigeration does the rest... 
ms ugh me pec ee keeps food fresh! 
mente 
Antiquated methods of food delivery are giving way to refrigerated 


DEPENDABILITY 


trucks all along the line .. . for retail, wholesale and house-to-house de- 


pan aden a on oe eneiieaeen 


livery of perishables. There’s a practical reason: Freshness and profit 


Thousands of Copeland go hand in hand Now. fleet operators and food processors protect pay- 
unite now in use have ‘ 

given years of trouble loads with refrigerated trucks powered by time-proven Copeland units. 
free over-the-road serv 
ice proof of superior : 
Whatever the application—holdover, or over the-road—a Copeland 


engineering, rugged 


ness and dependability 


! 
i 
i 
i 
i 
! 
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| 
! 
| 
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| 
! 
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1 


unit protects valuable perishables Plugged in at stops, or run from a 


— ——— ce 


AVAILABILITY 


generator for over-the road use, a ¢ opeland truck unit produces cooling 
you can count on all the way... al lowest cost per mile. Write for com- 


- 


plete information on the Copeland compre SsOl best for youl needs. 





WRITE FOR SPECIFICATIONS 


SINCE 1978 AND PERFORMANCE DATA 


¥ 


neg Syn gy 


CORPORATION, Sidney, Ohio 


Our unexcelled coast-to-coas! net 





work of 130 wholesalers and over 
25,000 refrigeration dealers means 
the best in service when you need it 
it's only a phone call away 


eh 2) ee 
ipilhiae tal ta acc aipaga ie aealhtan eae 
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KEEPING UP WITH THE FIELD 


TECHNICAL NEWS * WASHINGTON HIGHLIGHTS * ECONOMIC TRENDS *¢ 


New Protection for Meats 


Broadening its packaging applications, 
Che Cryovac Co. (Div. of W. R. Grace 
& Co., 
nounces a new pre-bagging technique 
for institutional, boned beef cuts that is 


Cambridge, Mass.) now an- 


claimed to prevent moisture losses and 
molding, while permitting normal aging 
and boosting shelf life to two weeks. 
Bagged meat (foreground) is vacuum- 
ized and clip-sealed (center). Film is 
finally shrunk to a tight fit by hot water 
sprays (left rear) 





Frozens Hit New Peaks 


Huge processing crops zoomed 
warehouse stocks of frozen fruits 
and vegetables to record levels on 
August 31, declares USDA. 

Frozen vegetable holdings topped 
714,000,000 lb.-up a sharp 18% 
over the same date in ’55, and 33% 
higher than the 1951-55 average. 
Frozen fruits soared to 470,000,000 
Ib., largest figure ever recorded for 
the 4-year mark. 


Boost for Poultry Export 


A booming foreign market is being 
developed for U. S. poultry producers 
under the ‘Trade Development and 
Assistance Act, declares the Institute 
of American Poultry Industries. 

Currently, West German im 
orters are buying 400 long tons of 
broilers, 400 tons of fowl, 100 tons 
of turkey, and 100 tons of ducks. 
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LABOR DEVELOPMENTS 


MIF Hails 1956 As Record Dairy Year, 
Plans 155-Billion-Lb. Output By '65 


Optimism was the key word as dairymen gathered in Atlantic City for the 
49th annual convention of the Milk Industry Foundation (MIF) 


The theme was set by ¢ 


in consumption and cash income 
Output will total 
34-billion Ib from °55. At the 
billion in cash income, a 10% 
l'‘o boost 


people. 


consumption, 
This will account for 





Foresees Fortified Cereal 


High quality 


those in 


proteins——compa 
rable to milk, meat, and 
eggs—can now be built into bread 
and other cereal foods, declares du 
Pont scientist Dr. N. W 
Cereal Science ‘Today 

It’s done by fortifying the products 
with essential amino acids, such as 
lysine Dr. Flodin cites studies 
which show that addition of lysine 
alone to wheat gluten raises its pro 
tein efficiency into the range of 
meat, milk, and eggs for both infants 
ind adults, 


lodin in 





4 


hristen” U 


sciences; R. C. Stolk, vice president 


head of the food technology department 


donated $10,000 worth), 
packs of thousands of cans 
problems of aseptic canning 


1956 


R. Brock, president of Mil 
1956 shows every sign of being a record year 
127-billion Ib. total milk equivalent, he 
same time, 
a population increase of 


2-billion Ib. of the 


of California’s 
Wellman, U 
American Can Cx 


the installation is now capable of turning 


annually in a 


who declared that 
not only in production, but 


said, up 


dairy farmers will receive $4.6 


jump over "5 
there is 
about 


800.000 
extra milk, And 
hike in consumption 
rest ot 


1 projected 1} 
houkl more than cover the 
the urplu 
lor the 
hailed the increase in 
sumption as a boost for 
Whole milk sales 
1% over "54, skim milk purchase 


up 22 


Broce k 


con 


future, president 
home 
dairymen 


in this area are up 


By 1965, he continued, population 
will demand 1 3-billion 
lb. more milk than will be produced 
this year And 11% 
increase in consumption of milk and 
dairy will 


mcrease ilone 
1 conservative, 


product necessitate an 
innual production of 155-billion Ib 
of milk-——28-billion Ib than 


present uppli¢ 


more 


ti © / 
Big Lab to Step Up Aseptic Canning Research 


On hand to ‘ 
canning are (1, to r.) H. R 


enlarged research center for 


of ¢ vice pre 


ase pti 
ident of agricultural 
und Dr, Emil Mrak 
With the nev equipment Canco 
out research 


tepped-up program for probing the 











Old sales 


under the 


theories are 

of modern con 
attractive packag 
market 


ivalanclhe 
venience products, 
ing, and super merchandi 
ing 
Che “experts” have long ruled that 
the percentage of disposable income 
DI) spent at the corner grocery i 


bxed, But new figures from A, C 
Nielson Co. (see graph, right) show 
that dollar sales have zoomed 55% 


ince 1948, while DI has risen only 
51%. Further, estimates for '56 
based on 9-mo. figures 


“7 tA 
show a / 6% 


boost in sales with only a 4.9% gain 
in. disposable income 


food 


This spending—over and 


Convenient Foods, Better Packaging 
Lure Extra DI From Consumers 





tumbling 








ibove what would normally be ex- 
xected—is directly linked to con- 
venience products by J. O. Peckham, 
Nielson executive vice-president. In 
i 4-yr. survey of 40 packaged food 
tems made by th company, general 
sak increase is 21%. But product 
classifications containing items with 
major built-in conveniences are up 
»3%, And individual products in 


these groups have soared as high as 
124% 
Other products containing new 


additional 
rose 30% in 


developments—such as 

types, flavors, and sizes 

the 4-yr. 
Chus, the 


pe riod 


key to increased sales, 
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he continues, lies in giving increased 
value to the consumer in the form of 
conveniences, better packaging, addi- 
tional types and flavors, and more 
usable sizes. 

With present progress in mind, he 
concludes w ith a conservative predic 
tion of a 5% rise in grocery sales for 
1957 








Army Picks California 
For A-Ray Center 


[he U.S. Army’s Ionization Radi 
ition Center will be located at 
Sharpe General Depot in Stockton, 
Calif., 


according to a joint announce 


ment by Secretary of Army W, M 
trucker and AKC Chairman L. L 
Straus 


Che new facility—which will pio 

neer pilot plant research in radiation 

terilization of foods—is 
completion late in 1958 

Reactor and related equipment, t 

be built by AEC, 
3 000.000 It 


slated for 


IS Exper ted to cost 


will be a_ water 






oo —L. 


| Lal whiny 

nh 

Pa yy 

t 5% %. “i 
a 


Sane 4 
43 


with solid fuel ele 
a powerful source of in- 
tense gamma rays, 

Other facilities at the center, in 
cluding a high-energy particle ac 
will cost $4,500,000 


moderated type 
ments, and 


cclerator 


Pickle Packers Elect 


Harry ‘Tuttle, Minneapolis, was 
reelected pr sident of the National 
Pickle Packers Assn. at the recent 


uinmual Pickle Fair in Chicago. 
Also reelected was W. E. Dailey, 

Jr., Saginaw New 

treasurer is | 


Oh 
7; a, 
a 
\ 4 Sei 


vice-president. 


S. Glaser, Chic ago. 


































































slow Idea for Harvesting Limas 


A long-awaited harvester for lima beans is a step nearer to reality with development 


of this experimental field rig by 
the vines below ground level 


flailing section (behind conveyor, right). 


Magnuson Engineers, In 
Rubber whee ls pi k vines 
Vine 


, San Jose. Machine cuts 
up and deposit them in 
skeleton is returned to field. Pods 


pass through a blower to separate leaves and are finally loaded on an accompanying 
truck 
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Reveals Freezing Defect 


Low holding temperatures appeat 
to be as vital for bakery products as 
for other frozens, acc ording to results 


of a research study by USDA’S 
WURB, Albany, Calif., on “white 
ring” in frozen bread. 

The defect, which appears as a 


dehydrated ring on the slice within 
the loaf, occurs within two weeks 
: hen loaves are stored at 15-20F. It 
takes’ ten weeks to appear at 0-10F. 
storage. 

A study of ingredients and rate of 
freezing and defrosting showed that 
these factors have no effect on the 
condition 


Sees Sharp Gain for Frozens 


Forecast of a 300% growth in 
frozen food sales within the next 10 
years comes from Nathan Cummings, 
Chairman of the Board, Consoli 
d. ted Foods Corp. 

Pointing out that 25,000,000 out 
of 43,000,009 U. S. families now 
regularly buy frozen items, he 
declares that the present 5% of 
grocery sales represented by frozens 
will zoom to 20% by 1966. This 
should boost sales to over $7 billion. 





Food Science Scholarship 


For the fifth straight year, John 
H. Dulany & Son, Inc., Maryland 
food processor, has appropriated $2,- 
000 for an undergraduate scholarship 
in food processing. 

The award, to be spread over four 
years of training, is at the U. of 
Maryland. 
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USSR Pushes Progress y * Trona is the trade mark of 
On Factory Trawlers American Potash and Chemical Corporation 


lhe Russian fishing fleet appears *~ REASONS 


to be making rapid progress in de- 
velopment of fish-and-freeze trawlers 
for processing fillets at sea, according 
to Fish & Wildlife Service. 

F & W § notes that operation of a 
new Russian factory ship is detailed 
in Fiskets Gang, a Norwegian fishing 
periodical. 

[he new vessel can freeze up to 
600 metric tons of fillets during a 60 
to 70 day cruise, without putting 
into port. Processing operations are 
fully mechanized 

This news coincides with another 
lr & W § report that England is 
building 20, diesel-powered trawlers, 
fully equipped with cauning plants 


and freezing facilities, for the USSR. S TA a DA w D DRYERS 


HORS D’OEUVRES 4 HIGHEST PRODUCTION AT LOWEST COST @ EASY FINGERTIP CONTROL 3 METAL TO METAL SEALS 
4 COMPLETE CHOICE OF MATERIALS 5 RUGGED RUNNING GEAR 6 MODERN SMOOTH DRIVES 


7 ANTI-FRICTION BEARINGS @ DESIGNED TO DO THE JOB 9 UNCOMPROMISED PRECISION 








In 1927, Daniel Gerber’s wife asked 
him to strain peas for their baby daugh- STAN DARD STEEL CORPORATION 
ter in his cannery, In its past fiscal year, es 

Gerber Products Co. sold nearly $100 


million worth of baby foods. Makes one THE GTANOARDED 4 ! STANDAR NDAR D HERSEY i 


wonder what his own wife may have ror 54 vEaRs 


suggested when he wasn’t listening. aie Geek gg SS 
§ oyle Avenu 
Los Angeles 58 New York 45 DRYERS 


© Model missiles traveling 10,000 mph Decatur 45, iiltnels —— PiLoY TesTiING 
are “gently” stopped by a cushion filled 
with flour and instant shaving cream 
Just the thing for New York pedestrians 





P Someone should develop a self-rising 
breakfast-in-bed food for late-rising com- 
muters, 


> Consumption of home-cooked potatoes 
has been dropping. And the sale of chip 
increased from 2.83 to 3.37 lb. per capita 
last year. Shows what food processing 


ar, do in this you-cook-it, we’ll-eat-it age 


> The U. S. spent better than $) billion 
in three years to sell surplus foods abroad. 
About 10% of the deals were “triangu 
lar.” That is, we bought industrial prod- 


ucts from the countries that bought the PU R-O-TEX is the ideal 


food, then gave those products to the ° Other TON-TEX Belting 
poorer nations. See, kids, there is a Santa Conveyor Belting for Conveyor Jobs 


Claus. 
: e , STANDARD for food products, 
Ton-Tex Pur-O-Tex is a white, non-toxic er 
cans, bottles and light, non 


conveyor belt built for food processors and stunuien abtininoss aad 
canners. Resists oil, heat and water. Does materials 





P In 1602 an Englishman planted the 
first oats in America. And a lot of his 
countrymen have sowed wild oats here 
ince not impart odor or taste to unpackaged WHITE CONVEYOR for handi 
; food products conveyed. Pur-O-Tex can ing fruits, vegetables and food 
mC rop damaging eelworms have been be washed and kept clean. Has minimum products free from oils, 
killed with the fungi Phycomycetes and LAW TOP 
Hyphomycetes in British experiments stretch or shrinkage, runs true and lasts c resists abrasion, 
" . ; 4 ‘ Cc 
These fungi snare the worms in their own longer. Pur-O-Tex speeds production and HOS, CONNOYE PUSHER, OOF 
body cells and devour them. That’s the suts costs 
kind of biological warfare we can appre- 
ciate. TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 
31 COLUMBUS AVENUE 709 W. SAN CARLOS STREET 
Progr is being made im. electro : ENGLEWOOD. NEW JERSEY SAN JOSE 26. CALIFORNIA 


tons, etc. up or down inclines 











lumenescence making plosphor-coated 


glass glow by applying electrical energy TO N -TE X CONVEYOR AND BELTI N G 
Just the thing for glass. ing electri TRANSMISSION 


iP 
CCciS 
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PRODUCT NEWS FROM 


“LYSI 


(monohydrochlioride) 


D-isomer 





produced by fermentation. 
now available in quantity 


@ ‘Through its leadership in fermentation chemistry, Pfizer now offers pharma- 
ceutical and food manufacturers the essential nutrient L-lysine in practical 
A unique fermentation process assures that only the Manufacturing Chemists 
biologically active L-isomer is produced, for over 100 years. 

In the average human diet lysine is more deficient than any of the other eight 





commercial quantities 


essential amino acids, 
Volume production of Pfizer L-lysine means you can offer an important new 
health plus in your products. In medicinal products Pfizer L-lysine should have zer 
special significance in meeting the nutritional needs is 
of children, pregnant women, older people and those 
who are recovering from illness. In cereal food prod 
ucts, particularly wheat products,* Pfizer L-lysine CHAS. PFIZER & CO., INC. 
can improve the amino acid balance to a level com . . . er 
| ’ Chemical Sales Division 
parable to that of high quality animal proteins. 
: ‘ , 630 Flushing Ave., Brooklyn 6, N. Y. 
Write us if you would like further information : ‘ 
: . Branch Offices: Chicago, Ill.; 
about Phzer L-lysine, and a free sample, Phzer Tech- ; ; 
' : . . . San Francisco, Calif.; Vernon, Callif.; 
nical Service men can also help you in taking ad 
ange ’ Atlanta, Ga.; Dallas, Texas 
vantage of this important new development, 


s should check Federal 








*Refore adding L-lysine to food produc ts, manulacturer 
and State standards of identity 
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Better Packages Lead Surge 
In Beverage Bottling 


Packaging is the spark responsible 
for the present boom in soft drinks, 
wines, and beer, according to a survey 
conducted by the Folding Paper Box 
Assn. of America. 

Prior to World War II, most bev- 
erages were unpackaged, states the 
report. And of all beer and 
wine was consumed away from home. 

Today, 66% of soft drinks are 
consumed in the home, and during 


5% 


the first six months of "56, of 
aii beer sold was packaged in 
cams) to catch the eye of the carr 
home shopper. 

Major credit for increased 
sumption goes to new packages and 
carry-home cartons, declares the Asso 
ciation. By broadening distribution 
and offering added consumer conven 
ience, these improvements have 
boosted per capita consumption of 


78% 
34% 


con 


soft drinks from 37 bottles in 1935 
to a high of 184.2 botties today. 
While consumption in general has 
dropped for beer, sales through super- 
n.arkets due to the six-pack cartons 
have jumped from: 7% of consusaing 
families in ’49 to 17% in’55. 
American-made wines have shown 
spectacular growth--irum 63,000, 
000 ga}. in 1941 to 140,000,000 gal. 
in 55. One of the most promising 
merchandising efforts in this climb 
has been the carry carton, containing 
in assortment of wine varieties in a 


single package. 





Tests for Tenderer Meats 


\ projected 3-year study of the 
factors influencing meat tenderness 
has been launched by American Meat 
Institute Foundation, Chicago, 

The ambitious research program 
ponsored jointly by Huron Milling 
Co., Harbor Beach, Mich., and Paul 
Lewis Laboratories, Milwaukee 
seeks to discover the exact influence 
that various tenderizing substances 
exert on meat cuts. Physical tests 
of muscle fibers will be used to estab 
lish empirical ratings for the various 
types of treatment. 


Record GNP for 1956 


A record gross national product 
(GNP) of $414-billion has been pre- 
dicted for 1956 by the U. S. Depart- 
ment of Commerce. The estimate is 
based on third-quarter figures, which 
show a boost of $17-billion over the 


same nine-month period in 1955 

The giant forecast—almost double 
the GNP in 1946—would mean a 
$12-billion gain over last year. And 
it would lend increased weight to 
President Eisenhower's prediction of 
a $500-billion national output by 
1966. 


Brewers Change Malt Test 
Revised 


method 


value in 


for determining 
diastatic malt has been 
adopted by the American Society 
of Brewing Chemists. The tech- 
nique is stated to give a truer valuc 
for diastatic power under brewery 
mash conditions 

New test differs from the old one 
only in substitution of 0.5% 
sodium chloride for distilled water 
when preparing malt infusion and 
dilution. Result, however, is said 
to increase calculated  diastatic 
power by 5%. 


Public Health Researchers Win Methods Award 


Discovery of better methods for detecting food poisoning, typhoid, and other 


disease bacteria has won the 
ored by Kimble Glass Co 

W. H. Ewing (left) and P. R 
Atlanta. Dr. E 
and a $1,000 prize 
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Edwards 
Schaffer, Chairman of Awards Committee, 


1956 Kimble Methodology Research Award, spon 
for two public health scientists 


Recipients are Drs 
Public Health 
presented the plaque 


center) of the Service, 


1956 


Devises New Meat Shipper 


Latest entrant in the “piggy back” race 
is this refrigerated box used by the 
Rock Island Lines, and termed “Con 
vert-A-F'rate.”’ 


Carrier is 


Shown here in construc 
tion flat-bed 
trucks to rail carriers by fork trucks. It 
14,000 Ib. of meat, hung from 
A thermo-controlled 


whisked from 


Carrics 
the ceiling rack 
dry-ice circulating system provides cool 
COM po ed of balsa 
(Minne 


ing Box panel are 
plastic skins 
Mfg. Co 


and 
ota Mining & 


vood cores 





Advanced Food Courses 


in packaging, and 
chemistry 


Rapid progres 
the application of 
physics, and engineering to food 
technology has lead universi 
ties to establish new night courses 
for graduate 

At Illinois Institute of 
\ graduate 
mects 


two 


‘Tech 
ceminar in food 
packaging weckly with a 
prominent packaging executive for 


nology 


discussion 

At U. of California: A post pro 
fessional program, taught by depart 
ment graduates 
up to date on 


professors, brings 


food industry ad 


mnces 





PLT 


Rubber Leaves for Filter 


ial man-made rubber is molded into 
for a new filter that’s finding wide 
in the food industry The rubber 


Hycar, B. I 


resistance to oil, grease, chemicals, abra 


Goodrich Co.) has high 
ion, and temperature. ‘The filter, particu 
larly useful in parallel installations, is 
made by Industrial Filter & Pump Mfg 


omlipan 





Forms New A-Ray Facility 
] cn larg 


mg vanou 


COMpAn i represent 
industric have com 
bined to build and operate a new 


nuclear research reactor, to be lo- 


cated at Plainsboro, N. J. and called 
Industrial Reactor Laboratories, In« 

Continental Can Co. and Corn 
ing Glass Works, two members of 
the group, announce their intention 
to use the facility for further prob 
ing the effects of food radiation 


Faster Repair for RR Cars 


demand for 
a Strain on proc 
ors, particularly when these car 
have to be removed from 
ervice to repair cracked, splintered, 
ind broken interiors. But the sit- 
uation is now relieved through a 
fast new method that cuts the main- 
tenance job from days to hours, 
wccording to Archer-Daniels-Mid 
land Co. 
lechnique involves covering the 
damaged area with glass cloth, held 
in place with a sprayed-on plastic. 


Ihe skyrocketing 
freight cars pose 


Dairy-Course Roundup 


Short courses and dairy confer 
ences are slated at the following uni 
ersities and colleges during the com 
ing months 

Michigan State U 
in: Market Milk, Jan. 7-18; Labora 
tory Methods, Jan 21-Feb. 1: Ice 
Cream, l'eb. 4-15; Cottage Cheese & 


Short courses 





moves food up + down: horizontally 


You can handle every food conveying operation, from loading 
hopper to shipping dock, with this versatile, sanitary belt that is 
quickly and easily converted for flight conveying by attaching 


the La Porte cleat 


The steel mesh feature allows circulation of air and liquids 
around products in process; also facilitates cleaning and steriliz- 
ing with steam gun or hot water. La Porte belting will not weave, 
creep nor jump. Its rugged construction assures long, economical 


service and low maintenance costs, 


Available in any length and practically any width, 





Write TODAY for 


Fermented Milks, Feb. 18-Mar. 1; 
Dairy Eng. Conference, Feb. 26-27; 
Penn. State U. Dairy Products 
festing Short Course, Jan. 7-12; 
ant Men’s Ice Cream Course, Jan. 
14-26. 

Rutgers U.—Ice Cream Short 
Course, Jan. 7-17, Conference, Jan. 
18; Milk Testing Course, Jan. 21-24, 
Market Milk & Fieldman’s Confer 
ence, Jan. 25; U. of Maryland—Ice 
Cream Short Course, Jan. 21-30, 
Conference Jan. 31; U. of Georgia 
Joint Ice Cream & Food Handlers 
Conference, Feb. 18-21; Texas A & 
M—Dairy Industry Conference, 
March 14-15; U. of linois—Con 
ference on Dairy Plant Automation, 
Mar 2 -28 

Purdue U.—Three-day programs on 
bottled milk and cream, Jan. 8-10; 
cottage cheese, Jan. 29-31; and frozen 
dairy products, Feb. 19-21. 


New Lab Probes Flexibles 

‘Drop tester’ gages life expectancy of 
hipping cases, and the flexible-film 
bagged products inside the box, at du 
Pont’s new film packaging lab in Mont- 
real, Canada. Here intense research is 
likewise being aimed at moisture trans 
mission and heat sealing problems in 
cellophane, polyethylene, and Mylar. 


’ 
’ 





Correction 


My article, “Large-Fish Dressing 
Automated by New Russian Ma- 
chine” (FE, Oct. 56, p. 53), de- 
scribes fish-butchering equipment be- 
ing built and used in the U.S.S.R. 

But my attention is called to th 
fact that the design of this Russian 


machine is basically the same as 
that of a similar machine originally 


LA PORTE ad illustrated literature, prices. 
7 I nee) oe oe Ce On Om developed and patented by the 
7 Smith Cannery Machines Co., Scat 


7 BOX 124 La Porte, Indiana tle, Wash.—David N. Lewin 
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orried... 





about rancidification 


New lonol, C. P.-impregnated cartons 


and wrappers protect flavor and aroma... prolong shelf life 


You KNOW WHAT a serious, ever-present threat 
to shelf life rancidification is. Here’s a new, sim- 
ple, yet extremely effective way to combat it- 
Jonol,C.P. antioxidant. 

Rancidity usually begins with fats and oils that 
have migrated to the surface of packaging mate- 
rials. But, when boxboard and paper are impreg- 
nated with lonol,C.P. antioxidant, they give 
dependable protection to aroma and flavor by 
effectively preventing oxygen attack on fats 

In actual tests, baked goods were stored 


at 85 F in lonol,C.P.-impregnated boxboard 
cartons, which were found to be free of rancidity 
at the end of ninety days. Without lonol,C.P 
protection, packages of baked goods stored under 
similar conditions often develop rancidity within 
a week 


You can insure long shelf life and protection of 
your brand label’s good name by asking for pack- 
aging materials containing lonol,C.P. antioxi- 
dant, Write to Shell Chemical for names of suppliers 
of new lonol,C.P.-impregnated packaging 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta «+ Boston + Chicago + Cleveland + Detroit « Houston + 


1956 


Lot Angeles - 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - 


Newark » New York « Sen Francisco + $1. Louis 
Mentreal + Terente + Vancouver 
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BRIEFLY 


® WATERED MILK can now be accu 
rately determined with the aid of an 
electrical tester, declares the inventor, 
Dr. C, K. Hancock, Texas Engineering 
Experiment Station. The method in 
volves measurement of indirect conduc 
tivity in moisture-laden material: 





@ TURKEY ranks highest in protein and 
lowest in fat of any poultry or meat 
tested, according to a recent report by 
Comell U. 


@ PLASTIC PACKAGING i 
going a new series of tests by Southern 
Research Institute to gage its protective 
qualities for foods subjected to irradia 
tion with gamma rays, Project is spon 
sored by Quartermaster Food & Con 
tainer Institute 


under 


@ COAL TAR DYES are under attack 
again a8 FDA reveals that four more 
of the controversial have been 
found toxic, The specific dyes are FD&C 
Yellow Nos, 1, 2, 3, and 4. 


colors 


®@ ENGINEERING SCHOLARSHIP 
that recognizes accomplishment of young 
workers in college research has been 
established in memory of Curtis W. Mc- 
Graw by the McGraw-Hill Book Co 


@ MUSHROOMS will be grown under 
strict scientific control by Campbell Soup 


Co. at a new $2,000,000 farm now under 
construction at Gazos Creek, Calif. 

@FREEZE-PEELING machine (FE 
Oct., p. 58), which employs an Italian- 
developed enzyme technique for skin 
ning tomatoes is now being distributed 
in’ America by E. A. and C. H. Tosi, 
Boston, and R. A. Tosi, San Francisco 


Action on Standards 


Following actions have been taken 
by the Agricultural Marketing Service 
(AMS) and the Food & Drug Ad 
ministration (FDA) on U. S. Stand 
ards and allowable tolerances of 
various pestic ides on raw agricultural 
commodities. References are to 
Federal Register. 

Pineapple juice, canned, AMS pro 
posed revision of U. S. Standards, 
F, R., Oct. 19. p. 8059. 

Sauerkraut, canned, AMS pro- 
posed revision of U. S. Standards, 
F, R., Oct. 24, p. 8144 

Prunes, dried, AMS establishment 
of U.S. Standards, F. R. Oct. 25, p 
8177. 

Tomatoes, fresh, AMS proposed 
revision of U.S. Standards, F. R., 
Oct. 30, p. 8287. 

Blackberries and 


similar berries, 





Famous Puffin Biscuits Made and 


Kept Fresh With Frick Refrigeration 


The new million-dollar plant of Ready-to-Bake Foods Inc., at 

Charlotte, N.C., cools its entire output of Puffin Biscuits with 

three “ECLIPSE"’ refrigerating machines. Storage temperatures are 
in the low 30's. A fourth Frick 
compressor cools the jackets 
of the dough mixers. Instal- 
lation by Piedmont Engineer- 
ing Corp., Frick Distributors 
at Charlotte. 
Just how refrigeration is ap- 
plied to widely varying in- 
dustries in the Carolinas is 
explained in a recent Frick 
publication. Write for your 


Frick ‘Co, 


Pavresavre 


Four Frick Refrigerating Machines, with full- 
avtomatic controls, in service at Ready-to-Bake 
Foods Inc., Charlotte, N.C. 
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Schedule of Events 


January °57 

6~10—National Assn. of Frozen Food Pack 
ers and National Frozen Food 
Distributors Assn., joint annual con 
vention; Fountainebleu Hotel, Miami 


Beach, Fla 


National Potato Chip Institute, an 
nual conference; Statler-Hilton Ho 
tel, Dallas, Tex 


Manufacturers 
Flamingo Ho 


National Macaroni 
Assn., annual meeting 


tel, Miami Beach, Fila 


Southeastern Symposium on Indus 
trial Instrumentation, annual confer 


ence; U. of Florida, Gainesville 


Food 

mmnual convention; 

Montebello, P.O 
= 


Assn., 
Club, 


Canadian Processors 


» igMory 
Plant Maintenance & Engineering 
Show; Public Auditorium, Cleveland 


annual 
Boca 


Nativnal Wooden Box Assn.., 
meeting; Boca Raton Hotel, 
Raton, Fla 


American Dehydrators Assn.; Edge 
water Gulf Hotel, Edgewater Park, 
Miss 





canned, AMS establishment of U.S. 
Standards, F. R., Oct. 31, p. 8309. 

Lima beans, frozen, AMS proposed 
amendment of U. S. Standards, 
F. R., Nov. 10, p. 8777. 

Figs, canned, Standards of Iden 
tity for FDA F. R., Oct. 17, p. 7925. 

Orange juice, fresh orange juice, 
stabilized orange juice, processed 
orange juice, and reconstituted or- 
ange juice, FDA Standards of Iden 
tity, F. R., Nov. 6, p. 8511. 

On shelled corn and grain sorg 
hum, tolerances of mineral oil, F. R., 
Nov. 6, p. 8512 

On sugar beets, proposed toler- 
ances of sodium 2, 2-dichloropro 
pionate, F. R., Oct. 20, p. 8089 

On copra, proposed exemption 
from tolerance of ethylene oxide, 
F. R., Oct. 20, p. 8089. 

On apples, cabbage, cherries, and 
pears, withdrawal of petition for 
tolerances of Diazinon, F. R., Oct. 
20, p. 8089. 

On uncooked poultry, tolerances 
of Oxytetracycline, F. R. Oct. 23, p 
8104. 

On cabbage, broccoli, brussels 
sprouts, cauliflower, and_ kohlrabi, 
proposed tolerances of diethyl di 
phenyl dichloroethane, F. R., Oct. 
17, p. 7957. 

On whole spices, proposed toler- 
ances of ethylene oxide, F. R., Nov. 
14, p. 8820. 

On asparagus, proposed tolerances 
of Monuron, F. R., Nov. 14, p. 8821. 

Ricotta’ cheese and _part-skim 
ricotta cheese, FDA Standards of 
Identity F. R., Nov. 6, p. 8492. 
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Future of Antibiotic Agents 


Continued from page 56 





R. J. Shirk of Cyanamid’s Lederle 
Laboratories, Pearl River, N. Y., 
elaborated on degradation products 
formed when  chlortetracycline 
treated poultry is cooked. ‘ 

A broth made by boiling antibi 
otic-treated poultry yielded crystals of 
isochlortetracycline, which were con- 
clusively identified by infrared and 
ultraviolet absorption spectra. This 
material was also shown to be a 
normal degradation product of chlor- 
tetracycline when administered to 
animals. 


2—Ham, Sausage, Beef Preserved 


Spoilage of ground sausage and 
cured-smoked ham may be markedly 
retarded by use of trace amounts of 
oxytetracycline, stated Z. J. Ordal, 
Dept. of Food Technology, U. of 
Illinois, Urbana. 

In test with ground, fresh lean 
pork, combinations of antibiotic (5- 
45 ppm.) and salt (3-5%) were more 
effective in delaying spoilage than 
either agent alone. Additive effect of 
oxtetracycline was most pronounced 
when the concentration of salt was 
low. 

To evaluate preservative action of 
this antibiotic in pickle solutions 
used for curing of hams, nitrate and 
sugar elements were held constant, 
while oxytetracycline and salt levels 
were varied. Hams cured in a 4% 
brine with added _ antibiotic 
spoiled after 5 days storage at 85F. 
In contrast, when 15 and 45 ppm. of 
oxytetracycline, respectively, were 
added to similar brines, spoilage was 
delayed for 9 and 23 days, respec 
tively. 

A team of researchers from Ohio 
State U. pinpointed reasons for effec- 
tiveness of chlortetracycline in pre- 
serving the freshness of beef. 

Tests reported by J. M. Jay, Ohio 
Agricultural [Experiment Station, 
Columbus, answered the questions 
of whether such treatment of beef 
carcasses changed the bacteria, and 
whether resistant strains developed 
in the presence of the particular 
antibiotic. 

Results with 14 long cuts of beef 
rounds, 9 of which were treated with 
chlortetracycline, showed: 

A. No alterations in the kinds of 
bacteria in the presence of the anti- 
biotic. 

B. No evidence that strains of 
bacteria, previously established as 
sensitive to the antibiotic, have be- 
come resistant to it. This is because 
these bacteria are exposed to very low 


no 
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USS CYCLONE 


METAL 
CONVEYOR BELTS 


SPIRAL WOVEN 
FLAT WIRE « FLEX-GRID 


UNITED 


Learn how to cut 
production costs! 


Often, high-cost, manual methods may price 
a product out of the market. In most of these 
cases, up-to-date use of a USS Cyclone Proc 
essing Belt could do much toward lowering 
costs by eliminating needless manual opera 
tions. If feel that hand-processing or 
time-consuming production methods are add 
ing to your production costs, send for Cy 
clone’s Processing Belt Booklet. You'll find 
it’s packed with facts, pictures and helpful 
hints on how to lower costs through the ef 
fective use of metal Cyclone Processing Beits 
The booklet is yours without obligation. Just 
mail the handy coupon . today. 


CYCLONE FENCE DEPARTMENT 


STEEL 


you 


NIC AM STILE & wiht Division WITED STATES CORPORATION 


WAULKEGAR, ILLINOTS 


Cyclone Fence, Dept. H-126 
Waukegan, Illinois 


Please send me your big, illustrated 
Belt Booklet. No charge or obligation 


Nome 
Company 
Address 


City State 


STATES S27 °t et 
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antibiotic concentrations, and then 
only once 

C. Consistenth 
bacteria on treated beef 

Another technique for extending 
freshness of refrigerated, prepackaged 
red meats was described by C. 
Niven Jr., American Meat Institut 
Foundation, Chicago 

He told of combining the pre- 
servative effects of gamma irradiation 
and a 10-ppm. solution of oxytetra 
cycline, the latter being used to con 
tol a range of bacteria not affected 
by radiations. In some cases, he said, 
microbial spoilage no longer deter 
mines the shelf-life of meats thus 
treated. 

However, changes of non-bacterial 
orgin (color changes, dehydration, 
and drip loss) then come into pomi 
nence in determining the effective 
life of displayed, prepackaged fresh 
meats. Also, difficulties 
are caused by yeasts which are rela- 
tively resistant to both antibioti 
and radiation 


fewer spoilage 


occasional 


3—Ups Fish Storage-Life 


Potential applications of antibiot 
ics in extending the freshness of fish 
were reported by J. A. Stern, School 
of Fisheries, U. of Washington, 
Seattle. 


w 


‘‘to be sure... 


we 
say Metso Detergents 
for all plant clean-ups”’ 
e Clean-ups are thorough, fast 
and safe when you choose Metso 
Detergents. Correct proportions 
of alkali and silica avoid corro- 


sion of expensive metal equip- 
ment. When used in mixtures of 
alkali that are corrosive, Metso 
curbs their attack. 

Ask for Metso—to 
Metso is available in 
cities, 

PHILADELPHIA QUARTZ CO. 
1148 Public Ledger Bidg, Philadelphia 6, Pa 
EsTas.isuen 1491 

Trademark Rag. U.S. Pat. Off. 


METSO DETERGENTS (4-23 


J thu y 


be sure. 
over 70 
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Use of oxytetracycline not only 
CUT co prolongs the overall storage life of 
STS WITH salmon, but extends the period in 

which it is judged as good. Maxi- 
mum preservation is obtained when 
% a A LT E T - fish are stored in 32F. brine. Here 
this antibiotic increases by 3 day 


the storage period in which fish are 

Delivers a well settled, nicely squared bag rated “good.” and the overall storage 

at top, bottom and sides life | 5 ‘ > 
ife by 9 days. 


Pre-scored, double fold, uniformly glued seal Another ph ase of this investiga 
4 « ~ i &* 


keeps product in and dirt out 
tion showed that storage life could 


also be extended by spraying salmon 
with antibiotic solution when they 
are received aboard a tender. And 
similar results were found in tests 
with English sole. 

In comparative studies of the ef- 
fectiveness of various antibiotics as 
fish preservatives, the following was 


Uses any standard make of gusseted bag — 
no royalties 


Seal readily opened, yet tamper-proof 
Seals 30 to 50 bags per minute 


Users report costs reduced up to $500.00 per 
month per machine 


found: 

A. Solutions of tetracycline are 
less effective than equimolar solu 
tions of oxytetracycline or chlorte 





tacycline 

B. In preserving English sole, data 
indicate that oxytetracycline solu- 
tions are more effective than solu- 
tions of either chlortetracycline o1 


, f ] “ « ] ac . 
LONSQLIGATED ee ; ba ie sons ‘edicetion that 
ALAALGING MALMINERY LORP \\ ie oo teecanclnes, 


BUFFALO 13, NEW YORK 


Write for complete information 








4—Keeps Vegetables Marketable 


Mw a aye for | ! Dripping perishable vegetables in 


a 25-ppm. oxytetracycline solution 
for 15 sec. can add several days to the 
storage life of peas, broccoli, lima 
beans, cauliflower, and spinach. This 
was revealed by G. Koch, Chas. 
Pfizer & Co., Brooklyn, N. Y. 
Experimental vegetables were all 
stored at 86F. and 70-85% R. H. 
With peas and broccoli, control sam- 


e "SS 
Every Kind 4 \ “Wi Ye ples were badly rotted after 24 hr. of 


storage, and entirely spoiled after 48 














\\ 


—— | 
| 


44: 
Wn 
> MN 


: . ™ ™~ hr. But antibiotic-treated vegetables 
Quick Delivery were marketable after 24 hr. And 
- they were considerably less spoiled 

: than the controls after 48 hr. 
Plate s, Structurals, : Results with lima beans and cauli- 
flower showed that the dip slowed 


Bars, Sheets, Tubes, etc. “VERTICAL TRANSPORTATION” the spoilage rate. Control samples 


F pees ike were significantly more deteriorated 
Carbon, Alloy, Stainless Here's conveyor automation between- 


an ¢ he yped vegetables. 

floors — one, two, or three floor levels Be ed 7 -- m 1 veg ; les 
; . ntibiotic-treatec spinach re- 

: -~ with minimum remodelling. Auto- 
Steels, Babbitt Metal. : , : mained marketable after 48 hr. of 
matic loading, unloading, lifting or t hil Sala 

. ace » ; . ‘oOn- 
lowering to match conveyor speed. storage, while con Trois snowed con 


os. : Co. .. Te 

Controls, brakes, switches, platforms rie = eis 4 -. , ae wen 
all engineered to your needs. otally spoiled artes ‘ 

In commercial practice, these vege- 

Write for profitable suggestions on your own tables should be stored at about 32F. 


f f j j 7 or . 
foor-to-floor conveyorizing with Weld-Bilt and 85-90% R. H., conditions that 


Joseph T. Ryerson & Seon, Inc. Vertical Transportation” ‘ 
Plants at: New York ° Boston * Walling- inhibit microbial spoilage. However, 

Conn. * hiladelphia * Charlotte, 
arvette decay is rapid once these items are 


Pittsburgh * Buffalo . Chieuge'* Milweuhes WEST BEND EQUIPMENT CORP. exposed to uigher te mper itures 


St. Lowis * Los Angeles * San Francisco 
Spokene * Seatile MATERIALS HANDLING ENGINEERS hence the potential benefits of anti- 





bictic treatment. 
349 Water Street * West Bend, Wisconsin End (Resume reading on page 57) 
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Helping food processors to add the tinge of color that improves 
upon Nature’s own hues has been our business for over 50 years. 
We offer a long line of Primary Colors and Blends, produced 
from basic raw materials wholly within our modern Buflalo 
plant. Each is standardized within remarkably close limits for 
uniformity of shade, pure-dye strength and composition. No 
higher standards of excellence can be consistently maintained. 





For uniform color in your finished goods—regardless of season 
or climate or variations in your incoming foodstuffs-always 
specify National Certified Food Colors. 


Write for your copy of the informative National Certified Color 
Catalog giving helpful information on blends for popular food- 
color shades, suggestions on the preparation and care of stock 
solutions for various food products and other useful data. 





Ota 


Rv bk ot 8 


, 
oo Waa 


CERTIFIED COLOR DIVISION 


NATIONAL ANILINE DIVISION attieo cuemicat & DYE ConPoRATION + 40 RECTOR ST, NEW YORK 6, WV. Y. 


Boston Charlotte Chicago Philadelphia Portland, Ore San Francisco Toronto 





Awd 


How can you use the five advantages gained by a 
prominent distillery when it changed to Carpenter 


Stainless Tubing for a new stillage evaporator? 


Twice the service life oes 

lighter weight 
and a higher cost-life ratio are the proven results 
obtained with more than a mile of Carpenter Stain- 


greater operating efficienc) 


. greater carrying capacity... 


less Tubing in this evaporator. 


Additional proof of how Carpenter quality pays 
off on job after job is available from your Carpenter 
Distributor. Discover the profitable difference 
Carpenter can make on your own processing and 
transfer lines, evaporators, heat exchangers and 


similar applications. 


Talk to your Carpenter Distributor now about cost- 
savings you may be able to obtain by switching to 


ile 


Switching to [arpenter Stainless Tubing 
pays off 5 ways! 


Carpenter Stainless Tubing or Pipe. Remember, 


you are sure of getting the highest possible degree 
of perfection in Carpenter tubing because it must 
pass the most exacting non-destructive test ever 
applied to stainless tubing. 


The Carpenter Steel Company, 


Alloy Tube Division, Union, N. J. 


pt.: The Carpenter Steel Co., Port Washington, N.Y.—'CARSTEELCO"’ 


Stainless Tubing & Pipe 











RECENT INVENTIONS __ 


PRODUCTS 


Sugar Recovered by Purifying 
Molasses With Methanol and 
\cid, Separating Phases, Crys 
tallizing—J. Van Julsingha, to 
N. V. Centrale Suiker Maat 
chaapij, Amsterdam, Nether 
lands. No. 2,759,857. Aug. 21, 
1956 


Glyceride Oil Deodorized by 
Applying Vacuum to Thin 
Film—B,. H, Thurman, New 
York City, to Kraft Chees 
Co., Chicago. No. 2,759,883 
Aug. 21, 1956 


Food Product in Form of Shal 
low, Crisp Plate—E. E. Lind 
say, Los Angeles. No. 2,759 
826. Aug. 21, 1956 


Chocolate Product Containing 
Non-Fat Milk Solids Self-Sus 
taining Above Melting Point of 
Cocoa Butter~M. W. Kempf, 
Auburndale, and P. J. Downey, 
Holbrook, Mass., to General 


trose, Crystallizing—J. Naghski 
Philadelphia, C, O 
Glenside, W. L. Porter, Phila 


delphia, and J. W. White, Jr., 


Willow Grove, 
No. 2,760,870 


Pa., to USA 
Aug. 28, 1956 
Sweetening Composition by 
Mixing Artificial Sweetene: 
With Sugar and Hydrophilic 
Colloid, Wetting With Alco 
hol, Drying, Grinding—E. A 
Ferguson, Jr., Brooklyn, N. ) 
No. 2,761,783 Sept. 4, 1956 


Canned Turkey by Assembling 
Meat in Layers, Adding Flavor, 
Shaping, Applying aeons 
Freezing, Placing in Cans, Sub 
jecting to Dry Heat, Sealing, 
Sterilizing. —F. George, Berke 
ley, Calif., to Norbest Turkey 
Growers Assn., Salt Lake City, 
Utah. No. 2,761,786. Sept. 4 
1956. 





Want more information on any 


Willits, 


Unit Forms, Wraps Individual Cheese Slabs 


Cheese food from hopper (1) 


into continuous tube of wrapping film, 


is extruded through flat nozzle 


Latter is formed by 


heat-sealing marginal edges of superimposed film strips (2). 
Slabs are lormed and cooled in recesses of endless belts (3), 


then tube squares are sealed transversely (4). 


(5) separates slabs at 


1. N. Nawrocki to Clearfield Cheese Co., 


2,759,308, Aug. 21, 1956. 


PACKAGING 


Closing a Bag by Folding Wax- 
Coating Tape About Bag’s 
End, Applying Wax-Treated 
Sealing Cord, Sewing Cord and 
l'ape to Side Walls with Wax 
'reated Thread, Melting Wax 

K. A. Arnold, Oswego, to St 


New York 


unsealed 


Cutting device 


strip between squares 


Curwensville, Pa, No 


Openings in Both Walls 
R. &. Adams, Hightstown, N, J 
No. 2,756,922. July 31, 1956 


Gabled-Top Milk Carton Hav 
ing V-Shaped Drinking, Pour 
ing Spout~R. M. Hansen, 
White Bear Lake, Minn. No 


757,830. Aug 1956. 


of these recent patents—if so, 
you may obtain detailed printed 
copies by writing direct to the 
U. S. Patent Office, Washington, 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy. 


Foods Corp., New York City 
No. 2,760,867. Aug. 21, 1956 


Maple-Honey Spread by Invert 
ing Maple Syrup, Mixing With 
Honey, Seeding With Dex 





Regis Paper Co 
City No. 2,756,706. July 31 
1956 Conveyorized Unit Adapted to 
Form, Fill, and Seal Cartons 

Produce Bag Having Opposite G, Meyer-Jagenberg and W 
Side Walls Connected at Their Drese, Dusseldorf, Germany 
Edges by Gussets, Handle No. 2,757,498. Aug. 7, 1956 








ACTUAL SIZE 


New Combination Hand and Dipping Refractometer 
is Easy-To-Use, Accurate, Low-Cost. 


The internationally known Goldberg combination Hand 
and Dipping Refractometer is easy to use... precise ;.. and 
priced to meet limited budgets of fruit growers and fruit 
processors. It is designed for the rapid determination of the 
total soluble solids in juices, jams, jellies, syrups, solutions 
and other food products... Brix ranges 0 to 47% or 45-75%. 


A unique optical system transmits a sharp transition line 
from light to dark onto a large 5% graduated scale in the 
focusable eyepiece. Metal parts are corrosion resistant 
easy to clean...and protect optics from damage. Rugged, 
water-tight prism assembly permits immersion into solutions 
for dipping method... prevents seepage into the internal 
system...and allows convenient cleaning under running 
water. 





A thermometer ranging 10 to 40°C is recessed in the 
prism mounting ...measures actual temperature of sample 
and instrument rather than surrounding air 

Low Cost...only $150.00... leather case included 


American Optical Company 
Instrument Division 
Buffalo 15, New York * Dept. (227 
Gentlemen : 
Send complete information on: 
{"] Goldberg Combination Hand and Dipping Refractometer 
(] Goldberg Process Refractometer 


Nome 
Address 


City 
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| Sugar by 
pipeline 






































... material handling at its simplest 


ee Every time you handle material,” 


explains your Flo-Sweet Engineer, 
“it costs you money. When human labor is 
involved, it can cost you big money. 
“That's one of the reasons we developed 
the Flo-Sweet liquid sugar system. Sugar by 
pipeline is material handling at its simplest 
. material handling that is most econom- 
ical, too. 
“Of course, Flo-Sweet liquid sugar gives 
you other advantages as well as economy. 


Sanitation, for instance. The sugar travels 
in a sealed system from our refinery right 
into your own process. And the cleanliness 
inherent in Flo-Sweet sugar by pipeline 
helps tremendously in your own plant 
housekeeping, too. 

“When it comes to quality .. . Flo-Sweet 
liquid sugars are tops in the industry — in 
some respects even superior to granulated. 
Why don’t you look into all the advantages 
of Flo-Sweet — right away?” 





REFINED SYRUPS & SUGARS, Inc. 


YORK 





YONKERS, N E W 











SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH — TOLEDO — DETROIT 
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Bag Filler Consisting of Article 
Engaging Member, Suction 
Nozzles, Fail-Safe Device—R. J 
Gaubert, to Simplex Packaging 
Machinery Co., Inc., Oakland 
Calif. No. 2,757,84 Aug. 7 


1956 


Wrapping Machine Employing 
Arcuate Stuffer ‘Tunnel, Arti 
le Support, Wrapper-Sheet 
Retainer, Reciprocating Plun 
ger~A. W. Albrecht to Pear 
on Candy Co., St. Paul, Minn 
No. 2,757,499. Aug. 7, 1956 


Liquid-Proof Container Com 
prising Tubular Body of Fi 
brous Stock, Bottom End Im 
pregnated With Liquid-Proof 
ing Material, Walls Similarly 
Coated—W. B. Elam, Jersey 
City, N. J., to American Can 
Co., New York City. No 
757,848. Aug. 7, 1956 


Packaging Assembly for Erect 
ing Collapsed Cartons, Filling, 
Sealing—G. Dasch, New York 
City, to Sunray Food Products 
Corp., Bronx, N. Y. No 


502 


Throwaway Cap Remover (At 
tached to Bottle) Comprising 
Angular Wire Ring, Fulcrum, 
Thumb-Engagable Tongue, 
Metal Band—C. Schmitz, Gut 
tenberg, N. J. Nos. 2,757,814 
15. Aug. 7, 1956 


Dairy Wax Composition Con 
sisting of Narrow-Boiling 

tion of Refined Parafhin 

Plus Polyethylene R 
Bailly, Little Silver, and H. | 
Hitchcox, Cranford, N. J., to 
Esso Research & Engineering 
Co. No 758,100. Aug 


1956 


Gravity Packer Employing 
Frame-Mounted Hopper, Fill 
ing Spout, Flexible Sleeve, Bag 
Clamping Jaws—H. V Kind 
cth to Bemis Bro. Bag Co 
Minneapolis. No, 2,757,894 


Aug 7 1956 


Antioxidant Wrapper Compris 
ing Rosin-Sized Paper Carrying 
2,2’-Methylene Bis-4, 6 Di 
alkylphenol—J.  ¢ Pullman 
Stamford, and R. B. Porter, Jr 

Jarien, Conn., to American 
Cyanamid Co . New York City 
No. 2,758,032. Aug. 7, 1956 


Cap Feeder Consisting of Hop 
per, Conveyor, Backing Re 

ceptacle, Cap-Turning Roll: 
Inclined Guide—F. J. and R. L. 
Johnson and r J Johnson Jr 

to Kinex Co Needham 
Heights, Mass. No. 2,758,434 
Aug. 14, 1956 


(an Package Having Container- 
Supporting Tabs Cut from Side 
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Walls, Binding Strip-J. \ 
Manners, Oakland, Calif. No 
2.758,711. Aug. 14, 1956 


Case Unloader Employing Con 
tinuous Conveyor Band 
Spaced Pulleys, Means to Com 
press Bands Against Botth 
Necks—A. C. Davis, Baltimore 
No. 2,758,731. Aug. 14, 1956 


Plastic Neck-Banding ‘Tube, 
0.002-0.005 in. Thick, Having 
High Shrinkage Coefficient 
S. T. Carter, Worcester, Mass 
to Geo. J. Meyer Mfg. C 
Cudahy, Wis. No 5 

Aug. 14, 1956 


Nozzle for Removing Air From 

Head Space of Filled Can 

J. M. Boyd, Chicago, and 

I’. W. Parrin, Whittier, Calif 

to Continental Can Co., New 
City No 758.766 
14, 1956 


Oxidation Inhibitor, Packaged 
in Moisture-Proof Oxygen-Per 
meable Barrier and Placed in 
Hermetically Sealed Container 
Oxygenator Consisting of Wa 
ter, Glucose, and Enzyme Sys 
tem Having Glucose Oxidase 
Activity—D. Scott, to B. I 
Sarett, Chicago. No 
932. Aug. 14, 1956 
Packaging Unit for Making 
Mlexible Plastic ‘Tubes With 
Perforation Line—T. F.. Piazze 
Mt. Vernon, Ohio, to Conti 
nental Can Co., In New 
York City Nx ? 759.648 
Aug. 21, 1956 


NoCan—No-Fill Device Hav 
ing Movable Filling Valv 
Closed by Cam When Can I 
Absent J I’. Stigler, to Pfaud 
ler Co., Rochester, N. Y. No 
2,759,649. Aung. 21, 1956 


Freezable Package, for Fruit 

Syrup Confection, Made of 

Heat-Sealable Cellophane and 

Polyethylene~J. Young, D 

troit, and B. W. Colman, Berk 

ley, Mich. No. 2,759,831. Aug 
1, 1956 


Filling Containers Under Vac 
uum and Reduced Oxygen—D 
Folkin, San Lorenzo, Calif., to 
Gerber Preducts Co., Fremont 
Mich. No. 2,759,307. Aug. 21 


1956 


Cheese-Cutting Machine Hay 
ing Means to Divide a Block 
Horizontally, Remove ‘Top 
Unit From Stack—P. I. Hen 
en, and W. A. Beland, Ch 
wo, to Swift & Co No 
760 4 Aug ] 156 


Automatic Case Filler Patt 
Containers, Deposits Them as a 


Unit—G, J. Okulicca and I. Zo 














Garland solves the tough 


MAINTENANCE PROBLEMS 








as 


SUPER-HESIVE COLD 
PROCESS ROOFINGS 
STAY ELASTIC 


Contain special rubber rein- 
forcing and plasticizers — 
can't “let go" even after years 
of weathering. Easy to apply 
with your own plant labor, no 
heating or fire hazards, 








PAINT DAMPWALL 
SUPERNAMEL RIGHT 
OVER WALL CON- 
DENSATION 


Excellent for tanks and equip- 
ment, too, Penetrates through 
the moisture film to bond solid- 
ly with any surface, masonry, 
metal or wood, 








ACANAL STOPS ACID 
OR ALKALI CORRO- 
SION ON MACHINERY 
AND EQUIPMENT 


Atough chemical-resistant viny! 
coating that has positive ad 
hesion. Won't oxidize or de- 
teriorate. 








GET CORROSION 
RESISTANT FLOORS 
WITH CHEMI-TOP SUR- 
FACING COMPOUND 


Chemi-Top Floors are chemi 
cally inert—won't react to 
acids, salts, oils, alkalis or 
grease, Four times tougher 
than concrete, Con be applied 
with plant labor, 





Send your special maintenance problem 


to Dept. FE-12 


Solving Paint, Roof and Fioor Maintenance 


Problems Since 1895 


THE GARLAND COMPANY 


CLEVELAND 5, OHIO 
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PUMP 


Liquids - Gases «+ Slurries 


WITHOUT CORROSION 
OR CONTAMINATION 









Wavelike Motion of 


“a 










Steel Fingers Forces 
Material Through Tubing 


$55 to 
$500 


Prices range from 


depending on size of pump and 
accessory equipment required 


Write for Catalog 


SIGMAMOTOR Inc. | 


22 North Main Street * Middleport, N.Y 











NYLON BRISTLES NEVER GET SOGGY! 


Easier, 
Quicker 
Cleaning for 





Food Plants 


Will Outwear 
Up To Several 
Doz. Fiber 


No. 356R6 All-White NYLON “BULKER”. Heavy 
hefty tufts of stiff duPont nylon. Special hi 
flare’’ end tuft design provides complete circle 


of working bristies 
ion BRUSHES 


Brushes 


SPARTA svion 


For Vats, 
Kettles, Bins, 
Conveyors, 
Fillers, Tanks, 
Shutes, Tables 


General 


Equipment No, 45 “HERCULES” All-White NYLON CLEAN-UP. The 
brush sensation of the year. No other brush can match it 

for serubbing-power, balanced contour 

grip, and almost unbelievable long life 

Heavily : packed with thick tufts of 

white crimped nylon. 


SPARTA BRUSH CO. INC. SPARTA, WIS. 


Cleaning 





186 <- For more dato, circle this page number on card at back 











youlin, Vancouver, B. C., Can 
ada. No. 2,760,316. Aug 28, 


1956 


Cheese Hoop (Also Used a: 
\ging and Shipping Container 
Comprising Fiber Shell, Plasti 
Liners, Perforated Wooden 
Bottom, Metal Shell—C Pauly, 
Port Washington, Wis. No 


760,430. Aug. 28, 1956 


Wrapping Machine Having 
Frame, Wrapping Channel, 
Bridging and Pushing Mem 
bers, Conveyor—F. C. Cres- 
enzo Springfield, to Package 
Machy. Co., Kast Longmeadow, 
Mass. No. 2,760,621. Aug. 28, 
1956 


Semi-Solids Filler Having Noz 
zles, Container-Receiving Pock 
ts, Synchronizing Means — 


B. F. Phelps, to Sumersett 
Products Co., Chicago. No 
760,701. Aug. 28, 1956. 


Bagging, Weighing Unit 
Adapted to Predetermined 
Weight of Material—F. Ahl 
burg, Los Angeles. No 2,760, 
748. Aug. 28, 1956 


Interleaving }?o0d Slabs With 
Divider Material by Laying Di 
viding Ribbon Across Horizon 


tally Spaced Stack, Inserting 
Additional Units in Spaces 
B. T. Hensgen, Chicago, and 


kk. M. Faust, Westchester, IIl., 
to Swift & Co., Chicago. No 
760,871. Aug. 28, 1956 


EQUIPMENT 


Roll Sizer and Slicer Compris 
ing Standards Mounted on Side 
lrames of Dough Conveyor, 
Upper and Lower Transverse 
Bars, Downwardly Diverging 
Arms, Vertically Reciprocal 
Horizontal Shaft, Blade Carrier 

J. Anetsberger to Anetsberger 
Bros., Inc., Northbrook, III 
No. 2,754,772. July 17, 1956 


Meat Impregnator Employing 
Conveyor, Dispensing Head, 
Needles, Pressurized Fluid, 
Synchronizing Means—F. A 
Zaenkert, Greenhills, Ohio to 
Cincinnati Butchers’ Supply 
Co. No. 2,756,666. July 31, 
1956 


Cone-Making Machine Having 
Rotating Annular Baking Unit, 
Batter-Feed Means, Wafer 
Severing Device, Former Car- 


rier—R. T. Wise, to Cream 
Cone Machine Co., Columbus, 
Ohio. No. 2.756.696 July 31, 
1956 

Container-Feed Mechanism 


Comprising Downwardly Di- 
rected Guide, Rotary Vertical 
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Disk, Circumferentially Spaced 
Fingers, Discharge Conveyor— 
S. H. Creed, Campbell, to 
Food Machinery & Chemical 
Corp., San Jose, Calif. No 
2,756,862. July 31, 1956 

Conveyor Chain With Replace 
able Flights—J. D. Russell and 
L. T. Felderman, Franklin, Pa., 
to Joy Mfg. Co., Pittsburgh 
No. 2,756,867. July 31, 1956. 


Pallet Having Integral Collapsi- 


ble Container—J. M. Phillips, 
Pittsburgh, to Salem-Brosius, 
Inc. No. 2,756,894. July 31, 
1956 


Flour Valve Consisting of Cy 
lindrical Housing, Rotor, Ra- 
dial Vanes—H. E. Temple, San 
Gabriel, Calif., to Read Stand- 
ard Corp. No. 2,757,049. July 
31, 1956 


Sausage Peeler Employing Cut- 
ter, Airblast Plow, Rotatable 
Slotted Follower W. E 
Parkes, Deer Park and W. W. 
Parkes, Sycamore ‘T'p., Hamil- 
ton County, Ohio, to T. B. 
Cline, Cincinnati. No. 2,757,- 
409. Aug. 7, 1956 


Knife-Head Assembly for Sau 
sage-Skinner Comprising Pivot 
ally Mounted Plate, Pipes, 
Skid, Blade—T. B. Cline, Syca 
more Tp., Hamilton County, 
Ohio. No. 2,757,410. Aug. 7, 
1956 


Meat-Patty Former Consisting 
of Backing Member, Rotatable 
Forming Plate, Circumferen 
tially Spaced Openings, Extru 
der, Synchronized Feed and 
Ejector Means—H, M. Condon 
to Grand Duchess Steaks, Inc., 
Akron, Ohio. No. 2,757,411 
Aug. 7, 1956 


Doughnut-Filling Unit Having 
Hollow Base, Horizontal Plate, 
Solenoid, Plunger, Rod, Fun 
nel, Nozzle, Electrical Circuit 

D. D. Ballew, Baltimore City, 
Md. No. 2,757,620. Aug 
1956 


Conveyor Belting Comprising 
Textile-Fabric Ply Impreg 
nated With Polyvinyl Chloride 
Composition—J. D. Crabbe, 
Liverpool and F, W. Warren, 
Wilmslow, to Dunlap Rubber 
Co., Ltd., London County, 
England. No. 2,757,709. Aug. 


7, 1956 


Dehydrating System for Walls 
of Cold-Storage Room—C, G 
Munters, Stocksund, Sweden 
No. 2,758,390. Ang. 14, 1956 


Bread-Cooling Conveyor Em- 
ploying Straight and Curved 


1956 





Sections of Grid-Link Belt, nal Means—A. R. Boyle, Glas PROCESSES Inhibiting Discoloration of 
l'ransverse Rods—-W,. E, Lan- gow, and C. Byrne, Clydebank, Poiyphenolic Fat Antioxidants 
ham, Atlanta. No. 2,758,391. to Dobbie McInnis Ltd., Gla Skinning Fish by Removing i" Shortening by Ernulsifying 
Aug. 14, 1956 20w, Scotland No. 2,759,35 Bone, Splitting, Arcing Fish With Acidi ’ Stabiliz er—K, KF, 
Aug. 21, 1956 Half. ¢ utting—G | "H ibe. Mattil, Chicago and R. J. Sims, 
Countercurrent Centrifugal Bellingham to Pacific Labora LaGrange, Ill., to owilt & Co., 
Having Rotor, Side Plates, Sampler Cutter Adapted to Di tories, Inc., S. Bellingham, Chicago. No ). Aug 
Peripheral Cylinderical Mem vert Material in ( ht ites—R. L Wash. No, 2,757,413. Aug. 7, 1, 195¢ 
ber, Feed and Dischar; ge Ports- Pate, to McNally, Pittsburg 1956 
W. J. Podbielniak, C hic ago,to Mfg. Co., Pittsburg, Kans. No Improving Siarch by Continu 
W G Podbielniak No 2,, 2,759,362. Aug. 21, 1956. Drawing Off Wort From Brew- ous Centrifuging of Magma 
5,783-84. Aug. 14, 195¢ ing Mash by Syphoning From Containing Starch, Gluten, 1 
Dumpling Apparatus Consist lop of Extract While Macet brous Material—A, Peltzer, 5r., 
Dasher for Ice Cream Freezer ing of Conveyor, Dough-Strip ating Mash—A. Z. Metz, Tor San Francisco, to Dorr-Oliver, 
Consisting of Cylinder, Longi Depositing Means, Cutter, reon, Coahuila, Mexico. No Inc., Stamford, Conn. No 
tudinal ne Radial Posts, Crimper—H. FE. Szadziewicz 2,758,030. Aug. 7, 1956 60.889 Aug. 28, 195¢ 
Radially Narrow Auger Blades and H Kubicki, Chicago. No 
7750 42 _? Qs 
a av wide ert yg: SAINI, Aung, 28, S790 abe — sarin Recovering Meat From Poultry 
ns ay. ery 5 Aqueous Dextran H. A Necks by Violent Impact ot 
1956 Conveyor for Bottle Crate Un Toulmin, Jr., to Common M ; 
aterial Within Basket—H. | 
loader Having Means to Engage wealth Engineering Co. of Geisler and J. R. Thompson 
Fowl-Picking Machine Com- and Release Bottles—B. Cop- Ohio, Dayton. No. 2,758,929 anon Ga to Meat Si «4 bn 
prising Supporting Structure, ping, Cuyahoga Falls, to At- 930. Aug. 14, 1956 ( a ‘No. 2.761.479 ao 
Movable Picking Member kron, Inc., Ohio. No. 2,759, \ 1 ” : 
A. W. Sharp to Barker Poultry 593. Aug. 21, 1956 Converting Glucose to glans 
Equipment Co,, Ottumwa, conic Acid Enzymatically 
lowa. No. 2,759,216. Aug. 21, Egg-Cracking Mechanism Com- Adding Successive Increments Making Cheese in Tclescopi 
1956 prising Conveyor, Egg-Position- of Hydrogen Peroxide in D: Frusto-Conical Hoops—C. and 
ing Means—C. H. Willsey, To creasing Amounts—D., Scott to M. L. Cohen, to Chain-O 
Grain-Drying Unit Having Suc- peka, Kans. No. 2,760,536. 8B. L. Sarett, Chicago. No. ; Lake Inc. Waupaca, W r 
tion Means, Vibrator, Re Aug. 28, 1956 158,934. Aug. 14, 1956 Ni 61,376. Sept. 4, 1956 
stricted Outlet—F. Jonsson, to 
AB Svenska’ Flaktfabriken, Belt Conveyor With Frame. Removing Fine Particles From Hydrogenating Fats Continu 
Stockholm, Sweden. No. 2, Roller Forming Belt-Like Foods by Agitating in Air ously by Adding Catalyst in Re 
759,274. Aug. 21, 1956. Trough, Shoriening Means—J Stream—A, Jacobs, New Hyde sponse to Hydrogen Flow 
'homson, to Mavor & Coul Park, to Mason, Au & Magen W. F. Bollens, Chicago, 
Klectrical Viscometer Employ son, Ltd., Glasgow, Scotland heimer Co., Mineola, N. ¥ Swift & d 
ing Motor, Drag Member, Sig No. 2,760,623. Aug. 28, 195¢ No. 2,759,437. Aug. 21, 195¢ ept. 11 





 Abutomatically/ 
QUADNUMATIC — 


4 MACHINES IN 1 


1. CASE OPENER 2. ACCUMULATOR 3. PACKER 4. SEALER 


The QUADNUMATIC was designed to fill a long felt need for a single unit to open and form cases, 
automatically accumulate the case load, inject it into the case, glue and seal. 


i TVlows,.. YOU CAN PACK YOUR PRODUCT 


7, 
ft 
q 


Some items now being packed by the Quadnumatic 
This all steel pneumatically driven 


i ie ° 
machine is a modern custom engi- CANNED MILK * OIL FILTERS 


© POWDERED MILK © TOILET TISSUE 
et long. ; 
neered unit only 16 fe ong ® HOUSEHOLD FOIL ® FLASHLIGHT BATTERIES 


QUADNUMATIC accumulates any de- © HOUSEHOLD WAX PAPER © FROZEN FOOD PKGS 
sired pattern in any number of tiers ® PACKAGED PAPER © FLASH BULBS 


and opens and loads top opening or © CANS OF PAINT © LIGHT BULBS 
end opening cases. © PACKAGED SUGAR ® COILED Wirt 


® SPARK PLUGS ® LARD 


Other Engineering Achievements 
THE 9 FT. CASEALER . . . CASE OPENERS’. ... CASE OPENERS AND BOTTOM GLUERS 


\curoeoer MACHINES ol 110) F Vile) 


NEW COURT AVE., S auseAL PARK, EAST SYRACUSE, N. Y BOX 1123, SYRACUSE, N. Y PHONE 73- 6658 
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Lowers Sanitation Cost 
Continued from page 
nid Use ot 


4 OOM a 


to reveal a better way 


tandards of performan ( 

enough data are avail 
of doing 
f hat particulal method 


close} 


information 


checked for accu 
‘Then 
materials, personnel, and 

hould be 


reasons for the 


hould be 
rac’ of ba i 
the tool 
procedure surveyed s0 
that the method’ 
uccess are clearly understood 

We believe that the fairer, mor 
killful adminstration of our program, 
made possible by this analytical ap 
vill cement cordial relations 
employe By measur 
ment and the establishment of stand 
been distrib 


proach 
vith our 


ird vork loads have 
uted more equitabl 

instances use of better 
justified by work mea 
cut drudgery and fa 
when gratif 


In som 
quipment 
urement, has 
Furthermor 
been produced b 


higue 
ing results have 
better 


more 


method anitors have had 


reason for satisfaction an! 
pride in their work 

In addition, sanitation foremen 
have been able to measure and a 
certain superior performance, and to 


give suitable recognition for it 


‘he above article is based on a pa 


per presented by the author at the 
recent First International Sanitation 
Vaintenance Show ¢€ Conference 
in New York City 


end (Resume reading on page 


Selecting Molded Plastics 


Continued from page 77 


Modulus of elasticity is a technical 
measurement of rigidity when mate 
rial is subjected to stress. ‘Tensile 
trength is the greatest longitudinal 
tress a substance can bear without 
tearing. Flexural strength is resistance 
to continual bending, 
ire plotted in the 
accompanying graphs. High-impact 
styrene is also included to show th 
cftect upon thes properties of the 
inclusion of the rubber component 
Styrene and high-impact styrene hav 


hese prope rties 


found extensive application in rigid 
container 

As seen in the graphs, polyethy] 
ene has a greater strength 
than styrene shock 
ibsorption. Because of this toughness 
ind because higher elongation makes 
it suitable for molded undercuts 
polyethylene has found extensive us¢ 
in container lids. 

Both polyethylene 
have very low moisture absorption 


impact 
because of its 


tyrene ind 





less than 0.04% Chis means that 
containers made of these plastics will 
not be affected by wide variations in 
humidity, by immersion in water, o1 
by water in the foods packaged. They 
ilso have excellent dimensional sta 
bility over a wide temperature range. 

[he factor of toxicity is an im 
portant one to the volume use of 
any material in packaging. If th 
question of possible dermatological 
and toxicological effects is not en 
tirely clear, the vast food market is 
ruled out of its potential. 

\ packaging material must be es- 
entially inert to common foodstufts 
It must have nothing toxic in its 
composition which may be leached 
or extracted by the product it con 
This is strictly legislated by 
law and administered by govern 
mental agencies. Both styrene and 
polyethylene have passed exhaustive 
tests in this regard 

Some packages must prevent mois 
ture from escaping from the con 
tents. Other packages must keep 
contents dry. Here, ability of the 
packaging material is measured by its 
property of “moisture-vapor trans 
mission.” This is defined as the 
number of grams of moisture passing 
through a 1 mil (.001 in.) thickness 
of a | sq. in area of the material in 

+ hr period 
I-nd (Resume reading on page 78) 


tains 
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FULL CONE—HOLLOW CONE—FLAT SPRAY 


Spraco has the most complete line of nozzles available 
IN STOCK. Capacities range from 14 pint /min. 
to 4000 gal. /min, Bronze, cast iron, and stainless steel. 
Write for our nozzle catalog 


SPRAY ENGINEERING CO., 173 Central St., Somerville 45, Mass. 


anywhere 





FULL CONE 


HOLLOW CONE 














NEF TRUCKS 
® “— we. 


Draw from the Nutting Library 


dr. Cataleg 56 G— Gener 
al Purpose, Warehouse 
Trucks, Casters and 
Wheels 

Bulletin 48 JS— Jacks and 
Skids for Mobile Storage 


Bulletin 54 0J—Dairy 
industry Trucks 

Booklet 53 SR — General 
Purpose Trucks and Barre! 
Handling Equipment 
Bulletin 53 SC— Trucks for 
In-Plant Feeding 
Bulletin 54-TL—Trucks 
for Use with Overhead or 
Under-Floor Powered 
Conveyors. 


“&— For more dota, circle this page number on card at back 


of Material Handling Helps 


65 years of materials handling 
“know-how’”’ are built into over 
1000 models of Nutting Trucks. 
You benefit by perfect adapta- 
bility to the job, easier handling, 
long life and minimum mainte- 
nance. Write for the literature 
that covers your problem. 
Export Sales Representative: 


SCHEEL INTERNATIONAL, INC. 
4261 North Lincoln Ave., Chicago 18, Il. 
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NUTTING TRUCK & CASTER CO. 


3132 DIVISION ST., FARIBAULT, MINN. 
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WHEN YOU NEED THEM 


on 


JUNIOR DRAFTSMAN SECRETARY JUNIOR ACCOUNTANT 


SALES REPRESENTATIVE ENGINEER 


ELECTRICIAN JUNIOR BUYER MACHINIST 


.. WILL THEY BE READY? 


What kind of seniors will you hire this year from the high schools 
around you? Fast learners, steady workers, or...? Good schools 
are vital. And good schools don't just happen. If your company 
can help community groups to get better schools (population 
growth alone demands an extra 200,000 classrooms and 165,000 
more teachers right now), the schools are sure to help your 


company. Think about it, won't you? 


| Want to find out how to help in your community ? 
Get specific information by writing 


| Better Schools, 9 East 40th Street, New York, N. Y. | 


Ss sto plasm coe semee iin sapiens ein sence ween ces 
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uniformly. 


fine flavor 


Don’t give normal seasonal or regional variations 
in flavor a second thought when you use MSG (pure mono 


sodium glutamate) in food processing and preparation. 


MSG controls the over-all flavor features of quality 
protein foods. By blending and strengthening their naturally 
fresh taste MSG can create a uniform flavor identity the 
consumer recognizes. It is economical and easy to use. 


Always rely on Great Western MSG to accentuate 

and maintain the fine fresh flavor characteristics of your 
product. Insure uniform flavor-quality to develop 4 
dependable customer brand preference. on iy 


“Sea 


Discover “The Secret of Good Taste’’—Try Great Western's 


GREAT WESTERN 


A Product of M 
AMERICAN AGRICULTURE ; e 


99+% Pure Mono Sodium Glutamate 


We invite inquiries from current and Crystals 


prospective usersof MSG jn: vegetables, meats, canned soups, 
THEGREAT WESTERN SUGAR COMPANY §79%/?ry, seafood, sauces, gravics, 
Denver.Colorado ‘S¢asonings, and frozen foods. 
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MEN & COMPANIES — 


Industry 


Beatrice Foods Co. 
quired all assets and business 
of Associated Dairy Products 
Co., Glendale, Ariz. The acqui 
sition was effected by former 


has a 


exchanging common stock for 


latter's assets 


Campbell Soup Co. plans to 
spend £30 expan 
sion of plant facilities before 
the start of the 1957 
year 


million on 


fiscal 


Canadian Canners Ltd. 
that a majority in 
its atock 


as been purchased by Cali 


an 
nounces 

terest in 
h 


common 
fornia Packing Corp. 
Circus Foods, Inc., San Fran 


Euclid 
Candy Co. of the same city. 


cisco, has acquired 


Coca-Cola Bottling Co. of New 
York, Inc., plans to construct 
a multi-million-dollar bottling 
and distribution 
Brookly n. 


plant in 


Concordia Chocolates, Inc. is 
now 


making of chocolates in | la 


tic molds 


Consolidated Foods Corp., () 

cago, announces acquisition of 
Morey Mercantile Co., Denver 
Also added to 
Chicago firm’s organization ji 


Markets st 


food processor 


Klein’s 
Paul 


Super 


Cook Chocolate Co., Chicag 
plans a $1 million 
for 
roasting of cocoa beans fron 
South Africa 


building 


designed blending and 


America and 


Cudahy Packing Co., Omaha 
reports the purchase of Bluc 
Ribbon Packing Co., Houstor 


in a cash transaction 


Dole Hawaiian Pineapple Co 
has embarked upon an expan 
sion program to double 
city in its frozen concentrated 
pineapple juice plant at Hono 


lulu 


capa 


Fremont Kraut Co., Fremont 
Ohio, reports purchase of J 
Weller Co.’s kraut factory 
in Clay, N. Y 


Crown Zellerbach Corp. announces the election of 
Layton, left, to the post of president, and Reed O 


right, as executive v.-p. J 


years, was elected 


D 


Alfred B 
Hunt, 


Zellerbach, president for 18 


board chairman 





making its re 
earch facilities available to 
food technologista and other 


researchers in industry inter 


yaukee, 18 


ested in further experimenta 
tion in malt fleld 


General Mills, Inc., Minneap 
olis, announces purchase of 
Ready-To-Bake Inc., 
Latter produces 


Foods, 
Angeles 
distributes 
the name Puf 


Los 
and refrigerated 
bisenits under 


purchased land for a $20 mil 
lion brewery in Tampa, Fla, 


Ltd., 
will erect a 
building for 
preparation of cooked meats 
and sausages in Burnaby, B.C. 


Economy Sausage Co., 
Vancouver, B.C 
15,000 q it 


Major Italian Food Co, is 
building a $300,000 plant in 
Seattle for making Majorette 


Brand macaroni. 


Meletio Co., St. Louis, an 


Dinner 


operating a new 


serkeley, Calif., 


plant 


for the Froedtert 


Malt Corp., Mil 





Jos. Schlitz Brewing Co. ha 


nounces purchase of 
tell Foods of that city 











New "Built-in" Process Refractometer Assures Continuous .. . 
Accurate ... Easy Quality Control 


The internationally known GOLDBERG 
PROCESS REFRACTOMETER is de- 
signed for the continuous precise, rapid 
and easy determination of total soluble 
.in turbid and dark-colored con- 


solids. . 


centrates, jellies, jams, pastes, purees, 
juices, syrups, preserves, milk products 
.and in other solutions 


Three 


ranges: 


Brix 
$6 to 


available in 


0 to 29%, 12 to 12% 


models are 
and 


ona’ 
02%. 


Any model can be mounted on the 
side wail of a process vessel, evaporator, 
vacuum pan, fruit spread cooker, product 
pipe 
tinuous reading is desirable. The refrac 


line or other location where con- 


tometer may also be mounted into a 


fixture that runs onto a track above a 
row of kettles for sample ladling 

The unique optical system transmits 
line from light to dark onto the large 
in the focusable eyepiece, 

The illuminating unit consists of a 6 ve 
life bulb . detachable socket and cord 

The « ompact and rugged refractomet 
into the process 
signed to withstand pressure of 20 pound 
LOC (230°1 


ranging up to 


5Y, graduated scale 


veseel is vacuom and pressure-tight de 


The instrunsent is readily 


p---c-ccH 


a sharp transition 


t 
lt, % ampere, long- 
er when .mounted 


sand temperatures 


I 
| 
| 
| 
! 
! 
| 
| 
| 
| 
| 


removable from coupling flange. 


Instruments are factory calibrated 
Recalibration to operating temperature 
is accomplished by a simple exterior set 
screw adjustment. A manually operated 
wiper always brings fresh product sample 
to the prism face, 

Phe GOLDBERG PROCESS REFRAC. 
TOMETER offers the following impor- 
tant advantages 


accurate readings are 


instantaneous withdrawal of sample 


not necessary evaporation errors € lim- 


inated... readings unaffected by viscosity, 
foam, air bubbles and pulp no operator 
training period is required 


Why not write for further details today! 


American Optical ¢ OM panty 


instrument Division, Buffaic 15, New York 


Dept. 1227 
Gentlemen 


Nome — 
Address 


a 


Send complete information on 
Goldberg Proce 


Goldbe re Cor bus ition 


ss Refractometer 


Ha 


- Zone. 
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ing Refractometer 











Adaptable to any cold storage needs 


King Sharp Freeze systems are designed and engineered 
for your requirements— pre-cooling, freezing or cold stor 
age of foodse—for cold storage warehouses, storage freez- 
ers, blast freezers, coolers, freezing tunnels— for ammonia 
or freon refrigerants. King systems in more than 400 food 
plants here and abroad are proof of King leadership in 
more than 50 years of air movement engineering 


Write for technical bulletins... Our 
engineering staff is at your service. 


lion 


905 N. CEDAR ST OWATONNA, MINNESOTA 


VENTILATING AND HEATIN 


SYSTEMS 





FILTER 
PRESSES 


xr gett = TES 


TO ANY FOOD 


Basic- PROCESSING SYSTEM! 


If you are not now using a Sperry Filter Press, there is 
still room for improvement in your filtration system. 
Sperry Filtration is proven superior by time and per- 
formance! Custom-engineered to improve the clarity and 
quality of your product and to reduce operating costs. 
Write for our free “tell-all” catalog. 


D. R. SPERRY & CO. BATAVIA, ILL. 


Salos Representatives: 

Alidredge & McCabe 
847 E. 17th Ave 
Denver 18, Colo 





George 5S. Tarbox 
808 Nepperhan Ave 
Yonkers, New York 


B. M. Pilhashy 
833 Merchants Ex. Bidg 
Sen Francisco 4, Calif. 


Texas Chemical Eng. Co 
4101 San Jacinto 
Houston 4, Texas 
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Pepsi-Cola International has 
opened a bottling plant in 
Salisbury, Southern Rhodesia 
number of 
overseas Pepsi-Cola plants to 
254 


This increases 


Mills, Inc., an 
large 


Pillsbury 
nounces opening of a 
food distributing center in 
Chattanooga, Tenn., to serve 
company’s accounts east of 


Mississippi River and south 


of Kentucky 


Shiriff-Horsey 
Canada 
of a 5O%G% 


Giant of Canada, Ltd. 


Corp., Ltd., 
reports the purchase 


mterest in Green 


Poultry Producers of Central 
California, has 
struction on its $2.5 million 
plant in San 
It is expected 


started con 


egg packing 
Leandro, Calif 
to be in operation by Aug 


1957 


J. Allan Adams has been 
named assistant to the man 
wing director of the Kellogg 
Co. of Great Britan, Ltd 


Personnel 
William E. Bien has been ap 


pointed general manager of 
Brewery Sales Div., Anheuser 
tusch, Ine., St. Louis. 

Harold S. Clark announces he 
from active man 


Clark Candy 
been in the candy 


will retire 
agement of D. L 
Co. He hae 
field for almost half a cen 
tury 


Hugh Daley, fleet superinten 
dent, Idaho Creameries Div 
of Beatrice Foods Co., Boise, 
Ida., has National 
Safety Council’s first place 
award for driver safety pet 


receiv ed 


, 7 , 
rormance 


Gordon Edwards has been ele 
vated to the position of v.-p 
by Kraft Foods Co 


Martin J. Framberger, Madi 
aon, Wizs., 


of general manager of Ameri 


will take over office 
can Dairy Assn. on Jan, 1. 


Ernest W. Greene is newly 
appointed permanent pres. of 
Sugar Assn., Inc., ps will 
have an office in Washington 
as a full-time 
organization 


executive of 


William J. Hoover is now 
manager of technical services 
for Corn Industries Research 
Foundation, Inc., Washington, 
Db. ( 


Harry R. Hambleton has been 


named v.-p. in charge of 
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Mexico operations for Pepsi 
Cola International. 


Jakobsen has been ap 
pointed director of quality 
control for H. W. Rickel Malt 
Co., Detroit 


Thomas C. Law, Jr., has been 
named to direct the advanced 
sales plans section of Coca 
Cola Co 


Aaron G. Marcus is now dis- 
trict manager, Territory of 
Hawaii, for Beatrice Foods 
Co., Chicago 


Francis J. Oelerich, Richard 
D. Fellows, Gordon Perry, and 
George Levison have been 
elected pres., v.-p., sec., and 
respectively, for Mid- 
west Preservers Assn., regional 
associate of National Preserv 
Washington, 


treas., 


ers Association, 
pb. C 


Edward C. Parker, Tetley Tea 
Co., is new pres. of Tea Assn 
ot U. S A. 


George G. Richstone, presi 
dent, Richstone Bakeries Inc., 
Montreal, Canada, is named 
direetor, National Council of 
the Baking Industry of Can 
ida, Ottawa. 


Justin Schmit is the 
appointed v.-p. of operations 
for Chun King Sales, Duluth, 
Minn 


newly 


Joseph L. Schweitzer is new 
president and general man 
age! of Bauer-Schweitzer 
Malting Co., San Francisco, 


Parker B. Smith is new gen 
eral manager of Borden Co.’s 
Chemical Div.’s International 
Dept 


Lawrence J. Spatz new con 
troller of the central distrib 
sion of Consolidated 
( hicago. 


uting div 
Foods C orp., 


Stanley G. Tarrant has been 
president of ( eder 
green Frozen Pack { orp., 


Bellingham, Wash. 


Associated Industry 


American Can Co. has ele 
Madge to 


executive 


vated George J. 
position of P-» 
department. 


American Viscose Corp., Phil 
adelphia, 
ment of 


announces appoint 
Albert G. Ruff, Jr., 
as manufacturing superin 
tendent at ite Marcus Hook 


rilm Div. plant 


1956 





Beckman Instruments, Inc., 
reports assignment of Kalph 
S. White to the post of man 
ager of research and develop 
ment for its 
Belmont, Calif 


Spinco Div., 


Bemis Bro. Bag Co., St. Louis, 
has elevated H. \V Kindseth 
to the post of director of re 


search 


Beverage Machinery Manu- 
facturers Assn., Inc., Wash 
ington, D. C., has named John 
Marshall as secretary 


Borg-Warner Corp., Chicago, 
announces appointment of G 
W. Kelch as president of the 
recently Ingersoll 
Humphryes Div., Mansfield, 
Ohio. Also reported is ele 
tion of Stanley J. Roush to 


Borg-Warner 


wat quired 


newly created 


post of group v.-p., and elee 


tion of Henry M 
v.-p. in charge of engineering 


Haase as 
and research 


Capitol Products Corp., Me 
chaniesburg, Pa., reports ac 
quisition of Read Standard 
Corp. by merger. Read Stand 


ard will beeome a division 


Container Laboratories, Inc., 
reports election of James A 
Sargent to the post of v.-p 
He will also continue to man 
age the Chicago division of 


the firm 


Carbide & Carbon Chemicals 
Co., div. of Union Carbide & 
Carbon Corp., announces that 
its Torrance, Calif petro 
chemicals plant is in full op 


eration 


Continental Can Co. has ap 
pointed B. J 
veneral manager of research 


Kearney as 


and development of its Paper 
Container Div. Also, Peter P. 
Wojtul has been named v.-p 
of the company’s Fiber Drum 


Div 


Crescent Corp., Tulsa, Okla 
has acquired the assets of 
Win-Well Corp., Los Angeles 
and formed a new corporation 
known as Win- Well 


to be 


Mig. Co 


Crown Cork & Seal Co., Inc., 
has appointed John L. Carnie 
general manager of its can 


division, 


Crown Zellerbach Corp. an 
nounces plans for an $8 mil 
lion plant at Antioch, Calif 
It also reports appointment 
of Dr. J. 8. Barton to the 
post of director of packaging 
nd development for its 
Western - Waxide 


Packaging Div 


Specialty 
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Dairy Pack Inc., Cleveland 
annonnees appointment of 
Charles L. Slagle to the post 
of v.-p. and general sales 


manager, 


Diamond Alkali Co., Cleve 
land, has named Dr. Nelson 
\ Seeger as associate direc tor 


of exploratory research 


Dresser Industries, Inc., has 
elected H N Mallon board 
chairman, and J. B, O'Connor 


president 


Frank G. Hough Co., Liberty 
ville, Ll., subsidiary of Inter 
national Harvester Co., re 
Frank G. 
Hough, as board chairman 
and of G \ 
president, and chief operating 
officer 


ports election of 


Gilbertson as 


Milwaukee Valve Co. Schiller 
Park, Il 


EK. Rowe vv p ind general 


has appointed Carl 
manager 


Minneapolis-Honeywell Reg 
ulator Co. announces 
of Davies Laboratories, Inc., 
seltsville, Md The acquis 
tion involved an exchange of 
stock 


pure Tame 


Mixing Equipment Co., Inc., 
Rochester, N y 
Richard D 
post of vy p. and director of 


has elevated 


Boutros to the 
nigineering 


Refrigeration Corp. of Amer 
ica has elected Nathan Straus 
Ill as exee Vip treasuret 


and board member 


Thatcher Glass Mfg. Co., Inc., 
lias expanded its Saugu 
Calif., plant to double 


pac ity 


The Trane Co., La Cross 
Wis., announces the retire 
ment of Grant EK. Cole, execu 
tive v.-p. and general manage! 


of Trane Co. of Canada, Ltd 


Deaths 


Douglas C. Beeler, 55, western 
district supervisor of food 
and vegetable inspection for 


USDA 


E, Fred Keil, plant 
tendent for F. M 
Santa Clara, Calif 


uperit 


Drew Co 


Albert M. Marsh, 73, retired 
food industry representative 
of Allis-Chalmers Industries 


Group 


James R. Mason, 62 
district manager, Great West 


euthern 


ern Sugar Co 





The Answer to Your 


5, INC. 


16 HUDSON STREET 
NEW YORK 13, U.S.A 
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How Sunkist helps you... 


EXCHANGE 
OW OF ORANGE 


By far the best orange 
oil by any laboratory 
measurement. Always 
consistent, richer in 
flavor strength and more 
intense in aromatic 
constituents. Standard 
the world over for orange 
flavor excellence 


In every field of food processing, new contributions are being 


made toward tomorrow’s better foods. Look at these typical Exchange 


Brand developments, based on 50 years of Sunkist research. 


EXCHANGE 
OIL OF LEMON 


Unmatched quality and flavor 
that come only from 

quality California lemons . 
grown and skillfully 
processed by exacting 
Sunkist standards. The 
4-to-l favorite over all other 
lemon oils combined! 


EXCHANGE 
PRESERVER’S PECTIN 


Here is even jell strength 
that guarantees a more 
consistent, uniform, finished 
product ....a smooth, 
perfect texture and 
complete reliability 

in setting control. 


EXCHANGE 
LOW METHOXYL PECTIN 


A natural fruit pectin that 
jells without sugar. 
Completely tasteless, permit- 
ting the use of the most 
delicate flavors allows 
the natural juicy fruit flavor 
to come through. Controls 
“running” or “weeping” 

in pies when cut. Famous 
too for aspics, jellied fruit 
or vegetable salads, 

dietetic preserves 

or non-sugar jells 


EXCHANGE 
LEMON JUICE 


Brings out the natural flavor 


of any food product. A 
superior acidulant in the 


preparation of mayonnaise, 
fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant 
in processing frozen foods, 
particularly frozen fish 
products. Available in 
concentrated or single 
strength form. 


Sunkist Growers 


PRODUCTS DEPARTMENT * ONTARIO, CALIFORNIA 
® 
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JUST OFF THE PRESS 


CATALOGS AND BULLETINS — Free For Asking 


PLANT ENGINEERING 


Turbine Generators 


Comprehensive manual 
omplete facts, pictures, and en 
cutaway drawings for a 
steam-turbine 
generators, rated from 
40,000 kw. Diagrams illustrate 
operation, graphs show pertinent 
gineering facts. Bulletin GEA 
7C, 54p General Electric 
Schenectady, N. Y. (195A 


gives 


gineering 
electri 


2,500 to 


series of 


Variable Speed Drives 


Advantages of a series of com 
pact, belt-type variable-speed 
drives in the 4 to 25 hp 
are discussed. Various remote con 


rolling 


range 


t devices are also pictured 


Bulletin 1610-B1, 
rp Harri 


1 considered 
Worthington Ci 
N. J. (195B 


Thin-Wall Tubing 


Discusses various engineering 
and fabrication methods 
for large diameter, thin-wall steel 
tubing, available in several alloys 
Tubes are fabricated in % to 24 in 
O.D., and mnswer many 
problems in heat exchanging, cool- 
ing, fuel, and oil line applications 
Data Memorandum 4, 6p.—Su 
perior Tube Co., Norristown, Pa 
(195C) 


features 


they 


Cold-Water Deaerator 


Discusses advantages and opera 
tion of a cold-water deaerating unit 
for boiler feedwater, said to reduce 
corrosion and give efficient deaera 
tion without heating or cooling 
Multi-stage units available. Publi- 
cation 4653, 4p.——Cochrane Corp., 
Philadelphia. (195D) 


Steam Trap Selection 


Flow diagram shows complete 
installation of impulse-type steam 
traps in a typical chemical proces 
sing operation. Units are seen 
adaptable to many similar food 
applications Numerous charts 
clearly list selection data. 12p 
Yarnall-Waring Co., Philadelphia 
(195E) 


Conveyor Pulleys 


Tables list full selection data 
and prices on large group of solid 
steel conveyor pulleys with de- 
mountable taper-bushed hubs 
Face sizes range from 12 to 66 
in. Bulletin CP-80, 12p—R. & 
J]. Dick Co., Inc., Passaic, N. ] 
(195F) 


Magnetic Separators 
Treats of a line of permanent 


magnets for elimination of tramp 
iron in food products. Units are 


FOOD 


ENGINEERING, DECEMBER, 


] 


available in various designs 


as plates, sweepers, drums, grids, 
and troughs 
shown 
16p.—Magni-Power Co., 
Ohio. (195G) 


Various specialized 
Catalog 15¢ 


Wooster 


units also 


Interchangeable Pumps 


Gives full facts on a series of 
centrifugal pumps, and details 
manner in which bearing housing 
back plates, impellers, and volut: 
cases can be interchanged to suit 
the particular product application 
( utaway views show pump ool 
Bulletin B-1608, 12p 
Machinery & Chemical 
Peeriess rump Di I 

195H) 


struction 

Food 

Corp 
Angeles 


Chart for Plastics 


A quick-reading check 
shows 


mechanical, electri 


thermal, chemical, 
properties of a 
plastic 


and ph ica 
series Of sev 
materials available 
sheets, rods, tubes, film, t ipe, sla 
strips, disks, and slugs, and other 
forms. 4p—-Commercial Plastics & 
Supply Corp., ew York City 
1951 


Control Valves 
Diagrams and describes valve 
that utilize single-seated, split 
valve bodies and cylinder-motor 
power actuators Flow 
teristics and formulas, dimensions, 
and capacity factors are included 
Bulletin LB-2, 12p.—Conoflow 
Corp., Philadelphia. (195]) 


charac 


Air Cooling Units 

Describes manufacturing details, 
principle 
of a series of air cooling machines 
Dimension drawings of equipment 
and accessories are shown. Bulle- 
tin 185-H, 12p.—-Frick Co 
Waynesboro, Pa. (195K) 


s, and several adaptations 


Proportioning Pumps 

Furnishes data on a reciprocat 
ing, mechanical-drive 
and proportioning pump for small 
flow applications, Bulletin 602, 
8p.—Hills-McCanna Co., Chicagc 
(19S5L) 


metering 


Humidifying Principles 

Considers humidification — ter 
minology and application. Hurrid 
ifiers and humidity instraments 
are priced. Bulletin 492, 4p 
Abbeon Supply Co., Jamaica, N. Y 
(195M) 


Fusion-Welded Tubing 


Describes fabrication of cold 
rolled and drawn tubing. Sizes 
up to 2.5 in. OD are available 
Data Memo 2, 5p.—Superior Tube 
Co., Norristown, Pa. (195N) 
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PVC Piping 
Li ' 
pes of 

chloride 


new reduced prices on al 
unplasticized 

pipes and fittings. 4p 

Carpenter Steel Co., Union, N. |! 


1950 


polyvinyl 


Air Duct Units 


1 turning device for 


Sure posses ii COTHCTS 


systems Sizes and 
i ss datg 
uded Catalog F7912 


Barber-Colman Co., Rockford 
195P 


Boiler Fittings 
LD and ) 5 bo cr! pera 
i piping diagt ams 
Line of boiler fit 
tured l6p M 
Miller In Chicage 


Polyethylene Pipe 


Includes sizes of pipe and ht 
technical 


water flow 


installation notes, 


applications, and 


$s for various polyethylene pipe 
iZe$ Ihe pipe i 
approved for drinking water. .Bu 
letin CE-57A 5p American Hard 
Rubber Co., New York (195R 


flexible and 


Glass Mosaic Tiling 


Full-color ijiustrations show uses 
for a 
Durability data and shipping speci 


f 5p Amer 


line of glass, mosaic tile 
included 
ican Import & Export Co., Phila 
lelphia (1958S) 


ications are 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book, Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section 





Lighting Cost Analysis 
tables break down 
trial lighting costs for high and 
low mountings Charts 
data, initial costs, and annual 
operating expenses. 4p.—General 
Electric Co., Cleveland. (195T) 


Two indus 
outline 
basic 


Three Fan Lines 

Covers design principles of im 
peller, structural features, shafts, 
bearings for three series of fans 
Complete, colored performance 
curves are included 


Booklets also have 


characteristic 
for each line 


of dimensions, reco nmended 


fan oj onditions, and de 
scriptions of all component 
Bulletin FD-106, FD-205, and 
I v +p Buffalo Forge Co 


Buffalo, (195U) 


crating 


Diaphragm Valve 
Concerns specifications for 
ve ot body and dia 
onstruction. Diaphragm 
d agaimst weir under pre 
ire from the compresso 
hand wheel. Catalog 100 
Hills-Met 
195\ 


y iried 


iragm 


inna «60D, 


Water Softeners 


vith operation ind «ex 
! lime-zeolite, 

flow dia 
and sludge 
Publication 4801-A, 
Philadel 


Corp., 


popular wite 


according to width 

diameter of wire, pet 

ypen area, and pound per 

Bulletin 10, 4p.—-Cleve 

land Wire Cloth & Mig Co 
Cle land ]95X 


Stainless Steel Castings 


problems of design 


truction of fruit juice 


J equipment Four _ 
chart 


rosion resistant 


re detailed ind ‘ 
types ot 
stecl astinig used Op 
asting Institute, Mineola 


I9SY) 


Steam-Jet Vacuum Pumps 

detail op 
line of 
Appl 
onstruction, and oper 
highlighted for both 


condensing 


T'hree-color diagrams 


erating principles for a 


te im-jet vacuum pu np 


mons 
ation are 
non 


yndensing and 


types Sizes are in tabular form 


alone with performance character 
istics for three-stage pumps. Bul 
letin 5H3, 8p Schutte & Koert 
ing Co., ¢ Heights, Pa 
195Z 


omwe Is 


Acid-Handling Pumps 


Contains photographs, cross 
ectional wash drawings, and per 
formance and power requirement 
graphs for acid-handling 
Units are designed for 
and all parts have cor 
ysion-resistant linings. Bulletin 
5004, 6p.—Dorr-Oliver Inc., 
ford, Conn, (195AA) 


some 
pumps 
efficiency 


Stain 


Synchronous Motors 
Pictured in color, synchronous 
induction motors are recommended 


where constant speed is needed, 
eral 


fixed speed ratios, and 


where se motors operate at 


where accu 





rate speed adjustment is needed 
Drip-proof, splash-proof. totally 

enclosed, and explosion-proof de 

signs are available Bulletin 
SIBS440A, 4p.——Allis-Chalmers 
Mig. Co., Milwaukee (19S5BB) 


Hermetic Compressors 


Photos, 
and 


dimension diagrams, 
specihcation lists are pre 
line of four 
hermetic compressors Bulletins 
C-1100-S117, 118, 119, 120, 8p 
W orthington Harrison, 
N. J. (196A) 


ented here tor a 


Corp 9 


Stainless Steel Screen 
Emphasizes various shapes and 
stainless steel 
data includes 
xq. ft. of screen, open 


application of 
screens lechnical 

ght per 
weight per 


nension 


screen di 
Bixby-Zimmer 
Galesburg. Ill 


arca comparative 

25p 
Engineering Co 
{(196BR 


Back Pressure Valve 
Describes 
lief valve and back pre 
that can be used up to 1500 psi 
and 250F. Bulletin 1255-B, 2p 
Milton Roy Co., Philadelphia 
196C 


corromon-tesistant re 


ure valve 


Electric Heaters 
Cartridge, and 


described 


strip, immersion, 
ylindrical heaters are 
Ratings up to 375 
can be obtained 
6p Watlow Flectric 
St. Louis, (196D) 


watts per sq. in 
Bulletin 
Mfg. Co., 


9) 


Heat Exchangers 


Contains 
dimension data for removable-tube 


design, capacity, and 
Instruc 


to select 


bundle heat exchangers 
data 
heat exchangers are 
Catalog 1156 l6p 

Racine, Wis 


tions tor using the 
and specify 
also given, 
Young Radiator Co., 
196E) 


MAINTENANCE 


Ball Bearings 
Detailed 
show ball-bearings, said to be effec 
conditions. of 
Gives 


cross-section drawings 


tive under extreme 
dust, dirt, 
ple te listing 
Fatnir Bearing Co 


1961 


and grit com 


and ratings 6p 
New Britain, 


Conn 


Grommet V-Belt 
Describes 
belt, 


1ency 


make-up of 


V-type 
designed to increase effi 


rounde d by 


Grommets are sur 
and enclosed 
ilient cushion. Bul 

Allis-Chal 
Milwaukee 


rubber 

ma fle xible, re 

20B6497¢ 4p 
Mf; Co 


letin 
mers 
(196G) 


Grease Lubrication 


show bes 
serie: 
Explains theory anc 

characteristics ol 
lubricants, and discloses 


Full-color pictures 


operating conditions for a 
ot greases 
performance 
these 
some general misconceptions. Lu 
brication, No. 10, I2p—The 
N.Y.C. (196H 


Texas Co., 


Masonry Coatings 


Gives features, colors, and other 


specifeations for a rubber-based 
mating tor outside ap] hi 
It can be brushed or 
Wilbur & Williams 
1961) 


prayed. 2p 
Co., Boston 


Belt Fasteners 


device for 
belt 
installation 


Illustrates a hinge 


oupling heavy-duty convey 
or Pictures show 
steps. Table lists sizes and prices 
Bulletin HF-500A. 4p.—Flexible 


Steel Lacing Co., Chicago (196]) 


Truck Casters 


Tells how to select the proper 
truck casters and wheels for any 
job, and specifies a wide line of 
wheels, casters, hand trucks, plat 
forms and dollies, Catalog K-40, 
68p.—Bond Foundry & Machine 


Co, Manheim, Pa (196K 


196 


Leveling Jacks 


Considers models, sizes, and 
capacities, of a group of leveling 
with 
ducing vibrations in machines. 4p 

Enterprise Machine Parts Corp., 
Detroit, (1961 


jacks, together data on 


Wash-Up Hose 


Comprises information on the 


heat-resistant inner tube, steel 


wire carcass. and white neoprene 
cover of a hose designed for wash 
up applications Inside diameters 


up to 14 in, Ip.—Acme Rubber 
Mig. Co., Trenton, N ] (196M) 


Boiler Water Chemical 


Discusses hydrazine solution for 


removing dissolved ox, from 
feed deter 
mination of dosage, recommended 
methods of testing 
methods, and properties and han 


ycn 


boiler water. Covers 


application 


dling of the material. Case vtudies 
presented for each of three boiler 
18p.—Olin Mathieson 
Chemical Cc rp., N.Y.C. (196N 


’ 
1aSSCS 


Masonry Preservative 

a rubber-base vehicle 
One 

textured 


Treats of 
for preserving 
thick produces a 
surface similar to a sand finish. File 
25C-2 2p T'remco Mfg Co., 
Cleveland. (1960) 


masonry 


coat 


Screw Machine Products 

Depicts screw machine work in 
a variety of tough alloys including 
stainless steel, Inconel, nickel and 
titanium 4p.—Allmetal Screw 
Products Co. Inc., City, 
N. Y. (196P 


Garden 


Locating Compressor Troubles 


Cartoon bulletin shows how to 
correct operating 
air-cooled and water 
Eighteen 
illustrated 4p 
Corp Harrison, 


locate and 
troubles in 
cooled au 
pomters are 
Worthington 
N. J]. (1960 


Compressors 


MATERIALS 


Fork Truck 

Gives part-by-part discussion of 
all major components for an elec 
tric fork truck, Capacity is 3,000 
tbh. with 48-in. load, and other 
specifications are listed. Bulletin 
B-575, 4p.—Elwell Parker Elec 
tric Co., Cleveland. (196R 


Portable Conveyors 
curved and 


three-way 


stands, 
and 


Concerms 
straight 
switches for a portable conveyor 
Many applications are 
Bulletin 15, 8p.—E. W 
196S) 


sections, 


system. 
shown 


Buschman Co., Cincinnati 


Portable Lifts 

Photos show a line of portable 
lifts 
and lists of dimensions are in 
cluded with applications. 10p 
Oster Mfg. Co., Cleveland. (196T) 


Description of components 


Electric Tractor 

Low seat height, 
trailer hitch, and simple controls 
ure stressed for an plant 
tractor. Mechanical and electrical 
features, and performance are also 
Bulletin 6018A, 2p 

Tansportation Co., 
(196U) 


convenient 


electri 


oovere d 
Automatic 
Chicago 


Case Conveyor Chains 
Describes chains that flex in two 
laterally to a radius of 
for use in case 
Bulletin 
Mil- 


directions 
as little as 12 in 
conveying applications. 
56-73, 4p.—Chain Belt Co., 
waukee. (196V 


New Fork Truck 

Gives drawings and specifications 
for a gas-powered, clectric-drive 
fork truck, with a capacity of 
10,000 th. No gear shifting is 
Bulletin 6007A, 4p 
Transportation Co., 
196\X 


required 
Automatic 
Chicago 


HANDLING 


Trucks & Racks 

Line of hand trucks and storage 
detailed. Photos and 
tables cover dimensions and ca 
pacities. Catalog 29-1, 20p.— 
Lewis-Shepard Products, Inc., Wa- 
Mass. (196X 


racks are 


tertown, 


Expendable Pallet Line 

Details a paper-board pallet that 
is handled like wooden models, 
and supports up to | ton. De- 
livered knocked down, these units 
reduce pallet storage, control, in- 
ventory, and bookkeeping. 4p 
Titan Pallet Co. Inc., New York 
City 196Y 


Electronic Tractor 

Illustrates use of an operator- 
less truck, guided by an und-r- 
floor wire. Starting, stopping, and 
switching is controlled by push- 
buttons. Bulletin 566, 4p.—Bar- 
ret-Cravens Co., Northbrook, IIl 
(196Z) 


Electric Lift Truck 


Details 
tures for a new 


specifications and fea- 
2,500-lb., electric, 
fork lift truck. The carrying unit 
incorporates a 24-volt electrical 
system and high pressure hydraulic 
Circular 33E, 2p.—Lewis- 
Products, Inc., Water- 
196AA 


lines 
Shepard 
town, Mass 


Multi-purpose Conveyors 


Diagrams and gives brief in 
formation on a series of multi-pur- 
pose conveyor belts, powered by 
either electricity or gasoline. Units 
are available in lengths from 4 to 
40 ft. and widths to 24 in. The 
basic unit can be arranged with a 
variety of portable mountings or 
Bulletin 103, 

Engineering 
Wis. (196BB 


permanent setups 
4p.—New London 
Co., New London 


PACKAGING 


Silicone Bottle Spray 

Treats of bottle-spraying proces: 
for improving appearance, increas 
ing production speeds. decreasing 
bottle breakage, and upping bottle 
life. Coating lubricates bottle’s 
exterior and prevents the scratches 
that weaken glass. 12p.—Thatcher 
Glass Mfg. Co. Inc., Elmira, N. Y. 
196CC) 


Overwrap Machine 

Describes units for underfold 
ing, overwrapping, and heat seal 
ing. Package range, space 
requirements, and specifications are 
included. 6p.—Elgin Mfg. Co., 
Elgin, Ill. (196DD) 


size 


Case-Sealer Line 


Schematic drawings show opera- 
tion, tables list specifications for 
a line of case Ci oe Units and 
accessories are pictured. Brochure 
105, 4p.—Elliott Mfg. Co., 
Fresno, Calif. (196EE) 
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Steel Container Directory 


Gives 1956-57 listing of mem- 
Steel Shipping Con 
Institute. Directory 
manufacturing plant loca 
tions. 32p.—Steel Shipping Con 
tainer Institute, New York City. 
(196FF) 


bers of the 
tainer also 


notes 


Can Laboratory 


Full color booklet presents 
guided tour through a can 
pany’s new research and engineer 
ing center. Text describes activi 
ties. 22p.—Continental Can Co., 
New York City. (196GG) 


com 


Corrugated Box Specs 


Pocket ‘>ooklet 
hensive 


specify 


ompre 
how to 
Close- 
construc 
check 
Hinde 


gives 
information on 
corrugated boxes 
up photos show box 

tion details and other 
points. Bulletin 7, 26p 
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Th i 
MORE. Mill Output with Rib-Type MOTORS 





a Se a 
: 
5 
- ‘es 


Ralston Purina 
Chows are kept 
moving with 
Allis-Chalmers 


e, MOTORS 

















Rib-Type Construction gives Allis 
Chalmers motors up to 43% more cool 
ing surface — as compared with stand 
ard designs 


The Ralston Purina Company, long noted for — no external air passages to clog. It’s hard 


its high quality products and modern process- for mill dust to “suffocate” A-C motor 
ing methods, uses a large number of Allis-Chal- @ Bearings protected from dust by external 
, Pp 
mers a in its Harrisburg, Pennsylvania, rotating seal. Provision for easy relubrication 
chow plant. while in service. 
Thr he i ear Miciency. : . : 
J hroughout tne industry, efficienc y mind d = Liberal use of copper means top performance, 
millers are specifying Allis-Chalmers motors for 
a variety of uses—indoors and out. The reason: To find out more about the MORE in Allis- 
Conti re) tion! Chalmers motors, contact your nearby Allis- 
ontinuous Vperation * Chalmers sales office or distributor, or write 
@ Deep-ribbed frame means efficient cooling. Allis-Chalmers, General Products Division, 
Quickly swept clean of accumulated material Milwaukee 1, Wisconsin. 


“5 ALLIS-CHALMERS 
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yu Need a Kelle 


Hamilton Kettles 
Choice for 


New Howard Johnson 


Commissary .. . 


fy pe and we believe that Hamilton kettles are the fineat 


) ’ . " i] } ’ ! j 
the markel Ce / j lallee one 200 gallon style CG Miz Cooker, three 300 gallon style S 1 kettle 


The new Howard Johnson Food Commissary, Miami, Florida, selected Hamilton Kettles for fast cooking, sani- 
tary design and stainless steel construction. 

Chef O. E. Rathfeldt likes the way Hamilton’s extra large kettle diameter gives fast cooking, increases 
production. He also says streamlined, sanitary design makes equipment easy to clean, saves valuable down 
Lime, and the stainless steel construction protects against corrosion, guarantees unusually long kettle life. 

More and more food commissaries, meat packers, canners and other members of the food processing industry 
are turning to Hamilton for fine kettles and prompt service. For information on the complete line of Hamilton 
Kettles, call Paul Hock, GRandview 1-4110 or write. 


HAMILTON COPPER & BRASS WORKS 


Division of the Brighton Corporation 824 State Avenue Cincinnati 4, Ohio 
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& Dauch Paper Co., 


Sandusky, 
Ohio. (196HH) 


Taping Machine 
Describes conveyor-installed unit 


for taping cartons. 4p.—Wagner 
Iron Works, Milwaukee (199A) 


Plant Weighing System 


Folder contains check sheets 
for surveying your plant weighing 
system and gaging its over-all 
efficiency, Bulletins detail funda- 
mentals of efficient weighing and 
recording, and list various types of 
scales. Toledo Scale Co., Ohio 
(199B) 


Rotary Heat Sealers 


Concerns operating advantages 
of rotary, heat-sealing machines 
for closing cellophane, glassine, 
and wax-type bags, and coated 


paper foils and laminates. Op 
tional equipment includes a pack 
age dater. 6p Doughboy Indus 
tries, Inc., New Richmond, Wis 
(199C 


Automatic Weigher, Filler 


Discusses action of a bench-typ« 
automatic weighing and filling ma 
chine with an agitating top 
hopper that prevents bridging and 
clogging of sluggish muaterials. 
Speed: 18 to 20 weighs per min- 
ute. 1lp.—Aidling Inc., Brooklyn, 
New York. (199D) 


Cheese Fillers 


Pictures show unit and text 
briefs advantages of a two-line 
filling machine for processed 
cheese. Unit handles small and 
large cheese boxes and cartons 
Ip.—Filler Machine Co., Inc., 
Philadelphia, (199E) 


PROCESSING 


Sanitary Homogenizers 


Color pictures show models of 
a series of homogenizers, with 
specifications listed in a separate 
table Slots in homogenizing 
disks permit multi-stream flow 
Bulletin 296, 4p.—American 
Marsh Pumps, Battle Creek, Mich 
(199F) 


Colloid Mill 


Describes colloid mill construc 
tion features that include a re 
movable rotor, stator, and rotary 
shaft seal. Unit is water-jacketed, 
and has a rotor speed of 10,000 
peripheral ft. per min. Mill ap 
Bulletin 
Manton-Gaulin Mfg 
Everett, Mass. (199C) 


plications are covered 
Gc 56, Sp 
Co > In . 


Industrial Gloves 

Full-color photos cover line of 
curved-finger rubber, laytex, neo- 
prene, Buna-N, and Compar plas- 
tic gloves. Has a chart of finger 
sizes and a table showing resistance 
of glove materials to chemicals 
and solvents. 16p.—Wéilson Rub- 
ber Co., Canton, Ohio, (199H) 


Liquid-Handling Equipment 


Portrays wide line of concen 
trating, storing, heat ex¢ hanging, 
and bottling equipment for liquid 
food products Numerous food 
companies cited Food, 20p.— 
Majonnier Bros. Co., 4601 W. 
Ohio St., Chicago. (1991) 


Plate-and-Frame Filters 


l'reats of a vertical, plate-and 
frame clarifier for efficient filtering 
of liquid food products Plate 
design, operating procedures, and 
engineering data are all covered 
Bulletin 20, 4p.—Brosites Prod 
ucts Corp., New York City. (199] 


Fats and Oils Processing 


Details and illustrates plants 
and various processing operations 
for extracting, refining, distilling, 
deodorizing, fat-splitting, hydro- 
genation, and fatty acid separation 
of fats and oils. Schematic draw- 
ings are included, Bulletin 2515, 
22p.—Blaw-Knox Co., Pittsburgh, 
Pa, (199K) 


INSTRUMENTS 


Snap-Action Thermostats 

Tables show electrical ratings, 
temperature ratings, and modifi- 
cations of a series of snap-action 
thermostats. In addition, there 
are pictures of several snap 
switches, and also general ther- 
mostat information, Catalog MC- 
120B, 4p.—Fenwal Inc., Ashland, 
Mass. (199L) 


Flow Meters 

Describes components and oper- 
ation for a line of high-capacity 
flow meters. Catalog 10-A-43, 
4p.—Fischer & Porter, Hatboro, 
Pa. (199M) 
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Remote Metering System 
Describes applications and fu 
ture expansion provisions of a re 
mote metering system with plug 
in construction. System employs 
transducers and electronic bridge 
circuit 2p.—Sparton Control 
Systems, Jackson, Mich. (199N 


Refractive-index Meter 

Treats of electronic unit that 
continuously indicates and records 
index of refraction. Contact may 
be inserted in tanks, pipe, or evap 
oration chamber. 2p.—Industrial 
Gauges Corp., West Englewood, 
N. f. (1990 





It’s expensive to make 


your own emulsifier 


The mono-diglyceride emulsifier you make yourself ts 
only a mixture. You have to go to the time and expens 
of assaying it for monoglyceride content. Then, sinc 
you have to add it before deodorization, you lose vary 
ing amounts in the process. Sometimes you wind up 


with more than you need, sometimes with too littl 


Not so with Myverol"™ Distilled Monoelycerides. You can 


add them after deodorization and know exactly how 
much monoglyceride is in your finished product. Th 
reason you can add them after deodorization is that th 
distillation has removed whatever might affect th 
Myverol Distilled 
Monoglycerides are available in several forms made from 
bout My 
verol economics, write Distillation Products Industries, 
Rochester 3, N. Y. Sales offices: New York, Chicago 
and Memphis e W. M. Gillies and Company, Los An 


geles, Portland, and San Francisco « Charles Albert 


taste odor, or color of your product 


most common food fats. To find out more a 


Smith Limited, Montreal and Toronto 


distillers of monoglycerides 


for foods and pharmaceuticals | 


Distillation Products Industries 
is @ division of Eastman Kodak Company 


For more data, circle this page number on card at bock — 





Four New Ways to 
Code-Mark Packages 


New GOTTSCHO machines fill 
every package-imprinting need 


Top-Coder . . . imprints 
code-dates, other 
changeable legends on 
top surface of round or 
rectangular cans, canis- 
ters, jar covers, cartons, 
boxes. Attaches to con- 
veyor or packaging ma- 
chine, Locates imprints 
accurately even if con- 
tainer flow is irregular 
or intermittent. 


Bottom-Coder . . . porta- 
ble, space-saving unit 
that imprints codes on 
bottom of jars, bottles, 
cans, etc. imprint sur- 
face may be flat or con- 
cave, flush or recessed. 
Wheels right up to the 
line, can be moved 
about at will. 


Side-Coder . . . imprints 
side surfaces of folding 
cartons, set-up boxes, 
rectangular cans and 
canisters. Can be used 
to imprint codes, prod- 
uct identification, etc. 
simultaneously. Fully au- 
tomatic, adapts to any 
mechanized production- 
line. 


Web-Coder . . . compact 
attachment for wrapping 
and bundling machines 
that. imprints any 
changeable legend up to 
24” wide on the wrapper 
during the packaging 
operation. Fully auto- 
matic .. . assures pre- 
cise register, consistent 
quality on films, foils, 
papers. 


Write for descriptive bulletin, specifying 


Heche 


machine in which you are interested 


ADOLPH GOTTSCHO, INC. 





Dept. G, Hillside 5, N. J. 


Automatic Production-Line CODING, MARKING, IMPRINTING MACHINES 
in Coneda RICHARDSON AGENCIES, LTD., Toronto & Montreal 


“&— For more data, circle this page number on card at back 





Flow-Rate Regulators 


Concerns units tor proportionate 


blending, single-source multiple 
filtration, and 
rate regulating appli- 


Complete 


delivenes, pressure 
other flow 
cations discussion, 
data, and breakdown drawings are 
included. Form 561, 6p.—W. A 


Kates Co., Deerfield, Il 200A 


Temperature Indicators 


Pictures nillivoltmeter-type py 
zometer indicators, and lists ranges 
electrical resistances, and prices 
Bulletin 1825-3 8p.—T hermo 
Electric Co., Saddle Brook 
200B) 


N. J 


Fluid-Flow Meters 


Gives general information on 


rotameter ind specifies a com 
plete line of meters for regulation 
of fluid flow Sizing data, step 
by-step instructions, and capacity 
table omplete the 
Bulletin 18RG, 12p.—Departiment 
M.-F Schutte & Koerting Co 
Cornwells Heights, Pa. (200C) 


naterial 


Temperature Controllers 


Gives specifications on a series 
of bulb-and-capillary indicating 
Building-block 
from three tempera 
three bulb sizes 


controllers units 
are selected 
ure ranges, 
or dual contro! circuits 


single 
and four 
Brochure M¢ 
Ashland 


basic switch ty pes 
139, 4p.—Fenwal, Inc., 
Mass, (200D 


X-Ray Equipment 
Treats of X-ray 
circuit television, and fluoroscopes 
Sho v$ 


ments, 


units, osed 


haracteristics of instru 
and explains how they aré 
three technical 
data chart Bulletin RC-176, 
12p.—North American Philips Co 
Inc., Mt. Vernon, N. Y. (200EB) 


used Includes 


Flow Transmitters 


Diagram units to be used with 


flowmeters to transmit flow rates 


QUALITY 


Pocket Refractometer 


Describes 
eter, made in four 


compact refractom 
units, that 
cover four ranges of sugar concen 
tration 
tions, 2p.—E pic, In 
City (200I 


Bulletin stresses applica 
New York 


Gas Chromatography Units 


mstruments, aCCESSO 
ries, adsorbents for performing 
gas chromatography mnalvsi Bul 
letin 831, 4p.—Burrell Corp 
Pittsburgh 200M 


Ovens and Controllers 


Describes laboratory ovens and 


a muffle furnace with their cor 
responding control systems. Bul 


letin 5660, 4p.—Blue M Electric 
Co., Blue Island, Il 200N 


Water Still 

Step-by-step description is fur 
nished for all 
water still 


components of a 
Also shows accessories 
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) Pneu 
matic and electric types are avail 
able Bulletin 170, 6p.—Brooks 
Rotameter Co., Lansdale, Pa 
2001 


receiving mstrument 


Surface Thermometer 


Comprises outline drawing, list 
of specifications and features, as 
well as a detailed cross-section of 
the low+thermal-load surface ther 
nometer Covers theory of the 
constantan and stainless steel ther- 
Form 2P756, 2p 
Rayco Instruments, Albany, Calif 
Z00G 


moc oupi 


Gasket Thermocouples 


Details construction of gasket 
type thermocouples, used to meas 
ure skin temperatures in food 
processing. Calibration, tempera 
ture ranges, and gasket sizes are 
form 6p 


Saddle 


arranged in chart 
Thermo Electric Co. Inc., 
Brook, N. |] OOH 


Temperature Regulator 

Describes self-operating units for 
temperature regulation that work 
by liquid expansion, which oper- 
ates process valves, Bulletin 500, 
4p.—Cash Standard Stacon Corp., 
Decatur, Ill 200) 


Instrument Catalogs 
Lists and classifies wealth of in- 
trumentation literature. Also cov 
educational aids and 
other services. Bulletin G-2, 20p 
Minneapolis-Honeywell Regula- 
tor Co., Philadelphia, (200] 


er available 


Automatic Controls 


analytical in- 
control 


Traces growth of 
Strumentation in precess 


operation Discusses good and 


bad points of various process 
Examples of 
their uses are included. Bulletin 
R-88. 8p.—Beckman Instruments 


Inc., Fullerton, Calif. (200K) 


1 
tream analyzers 


CONTROL 


technical data. and available litera 
ture. Bulletin 910, 6p.-Precision 


Scientific Co.. Chicago ZU00QM 


Plastic Lab-Supplies 
Pictures, describes 


complete line of plastic equipment 


and prices a 


for labs. Furnishes a chemjcal 
resistance table, 
Beakers, bottles, car 
tubing, and valves 
are included. Catalog E956, l6p 

Palo Laborator Supplic s Inc., 


New York City 200P 


ind lists properties 
nt plastics 
vs, funnels, 


Laboratory Instruments 


Covers line of lab equipment 


that includes angle, super-speed, 
und refrigerated centrifuges, ultra- 
nicrotomes homoge 


high Spe ed 
nizers, automatic high-precision 


onductivity bridge, electropho 


resis and chromategraphy equip 
moisture 


8p.—Ivan 


Conn. 


ment, and gas and 
testers Fall 
Sorvall, Inc 
2000 


catalog, 


Norwalk 


1956 





Ole Sage: Workers and the Union 


Continued from page 105 





who, alone, shoulders the responsibility through this 
period—the one man in command. 

“This man may be your president, or someone the 
president appoints. But whoever it is you have carrying 
this load, he should welcome the suggestions of the 
company's toremen.”’ 

“There you go again, Ole,” Batt scolded. “Always 
putting formen in our hair!” 

In spite of Batt’s interruption, Ole continued un 
ruffled: ‘‘Foremen are at the front. They are manage 
ment’s representatives close to the problems—manage 
ment’s cars, management’s voice. They're the ones 
who sense the frictions. They're the ones who ar 
caught in any backwash of crosscurrents. 

“However,” he accented, “let me make it clear that 
it is your aforesaid responsible man who must mak 
the rules. And these must be adhered to by every 
member of management. 

“And here are some other don'ts,” continued Ole 
“No foreman should do anything that affects an em 
ployee’s job or his pay rate. The foreman is in a vul 
nerable spot. Whatever may be his views, he must 
maintain a hands-off policy in all dealings with the organ 
izing union’s officers. He must never threaten thos¢ 
he believes favor the union, not even through a third 
person 

“Furthermore,” stressed Ole, with a sharp tap of his 
pipe against his water glass, “it’s really vital for the 
foreman to refrain from any discussion of a union que 
tion—and especially to keep himself clear of an 
argument which might lead to physical encounter. 


lor a foreman doesn’t have to strike the first blow 
during this period to seriously involve the company 
Bear it in mind that any act of a foreman will be con 
strued as an act by management—and such it is.” 


Ole puffed on his pipe a moment to give Bert a 
chance to catch up on his notes. Then he began again 
“Let’s now run down the ‘don’t discriminate’ list 
Here, a failure to follow any one will surely result in 
the charge of ‘unfair labor practices’.”’ 

“Wait a minute,” broke in Ed Strong. “About how 
many ‘don’t discriminate’ points are there?” 

“At least 12 or 14, and maybe more,”’ replied Ok 

“Seems we no more than get started when time runs 
out,” complained Milt. “Anyhow, I'm one who can't 
stay long enough to run through that many items, Got 
to get back on the job.” 

‘Me too,” added Batt 

‘This is unfortunate,” lamented Bert. “The time 
may be very short at my planta matter of days And 
I need the whole list.” 

“Here's a suggestion,” proposed Si Worth Kd 
Strong and I and several others from Zenith bow] on 
Wednesday nights We eat dinner beforehand at 
the Ram’s Head Inn Let’s all meet there next 
Wednesday eve and get on with the ‘don’t discriminate’ 
list for Bert—along with all the rest of you who are 
interested. Afterward, we'll be glad to have any of you 
join us at the alleys. But, | warn yer, some of the boys 
ire pretty hot,” he chuckled. “Now, who can com 
Bert, Ole, Barney, Mark?” 

When most of them said they'd be on hand, Si 
concluded, “Then it’s the Ram’s Head at 6:15 
Wednesday I’nd (Resume reading on page 106) 





DEPENDABLE! EFFICIENT! LASTING! 


In every industry which employs liquids in processing, 
you'll find the GGU Pumps serving (faithfully. Dis- 
charge may be in any of eight positions. Small amount 
of special metals required for handling corrosives. 


Ty 
End Suction 
Centrifugal Pump 


. WE ARE 

: . EXCLUSIVE 

STEEL a: BUILDERS OF 
PUMPS FINE PUMPS 


We cerry sepre. Our entire person- 
ative sizes nel and facilities 
GGU and APCO eredevotedto 
Pumps in stock in 


Chai i 
type 316 Stainless hue, ee Fy 1-0 ars 
Sool on prompt PUMPS "by Aurora” 
shipment. i ° 
Write recognize no supe 


We Invite Your for Her. pie 
Special Pump Problems CONDENSED CATALOG ''M 


DISTRIBUTORS IN PRINCIPAL CITIES 


AURORA PUMP oiiision 


THE NEW YORK AIR BRAKE COMPANY 


71 DEARBORN STREET ° AURORA > ILLINOIS 
INTERNATIONAL SALES OFFICE, 90 WEST ST., NEW YORK 6. N.Y 








Two BIG NAMES 


... in the Frozen Food Industry 


Minute Maid Corporation, one of the nation’s leading inde- 
pendent producers of frozen foods, has installed Clark Prest-O- 
Matic Cold Storage Doors in its new modern plant in 
Auburndale, Florida. One big advantage of this fully auto- 
matic electric door is it speeds traffic for Minute Maid, Another 
important feature is that the Ciark Door helps maintain 
uniform storage temperature, 

It is a completely packaged unit which includes the doors, 
operator, all hardware and controls. 


WRITE TODAY for complete informa 
tion about Clark Presto-O-Matic® Cold 
Storage Doors. 


CLARK DOOR CO. 


505 Hunterdon %., Newark 8, N. J 
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AND MODERN SCHOOLS 








This has been a great year! America is building and 
replacing and thus moving faster than ever before. 
Only one thing. Will the labor market keep pace? 
That's where schools are important. If your 
company isn't helping community groups to get modern 
schools, it’s not apt to get the skilled people it 
needs, Self interest, civic spirit, or both, 


you should make schools your business, too. 


Ree ee ee Te ee ae a 


Want to find out how to help in your community? | 


Get specific information by writing: | 


Better Schools, 9 East 40th Street, New York, N. Y. | 


ee 
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PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET 

RESEARCH — PLANT LAYOUT and DESIGN — PACKAGE DESIGN 

and TESTING MANAGEMENT — PUBLIC RELATIONS — GENERAL 

CONSULTING — PATENTS — CHEMICAL, BACTERIOLOGICAL and 
NUTRITIONAL ANALYSIS 




















WHERE TO 


e STORE Frozen Foods 


eBUY ingredients, 
Equipment, 





J. PAUL BISHOP & ASSOCIATES 
Registered Professional Bngineers 
Established 1945 
Specializing in 
Food and Chemica! Processes 
Consultation—-Surveys—Design 
Engineering —~ Estimates—Supervision 
af Construction, Installation and Start-Up 
Internationally Known 


P. O. Box 348 Champaign, Illinots 


SCHWARZ LABORATORIES Inc. 


Consuitation on Pood Problems 

Analyses of Foods and Beverages 

Food Plant Design and Process Improvement 
Kesearch and Investigations 

Legal Testimony 


Write for bulletin describing facilities and services 
23060 Washington & Mount Vernon, N. Y 











FOOD DEVELOPMENT LABORATORY 
8. W. ARENSON, Director 


Ingredient eve'uations ¢ New Products development 
Specializing in flour shortenings, milk and other 
basic ingredients ¢ Facilities; chemical and phy- 
sical laboratory, bakery, epray dryer and other 
unit process equipment 
2865 W. Franklin St 
Baltimore 23, Md 


440 W. 24th St 
New York, N. Y 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations 
Packaging Problems, Vitamin Assays 
Write For 
Food Facta’’ 


29 W. 15th St, N. ¥. 11 WaAtkine 4-8800 











HARRY W. GOODWIN 
ASSOCIATES 


Food Plant Engineering 
engineering throughout the world. Wide ex 
et in all types food plants Design and 
ration of plant, layout, equipment, processing, 
packaging for low cost operation 
} Laurel St South Pasadena, Calif 
Ryan 11-3115 


STRASBURGER & SIEGEL 


Chemists——Bacteriologists—-Food Technologists 
Specialists in Canned and Glassed Foods 
Laboratory Services 
Testing Tomato Products, Mayonnatse, Pickles 
Oils, Fats, Beverages, Sugars, Filth in Poods 
Food and Drug Libels, Expert Testimony 


1403 Kutaw Place Baltimore {7, Maryland 


CARROT OIL 
makes food 


golden yellow 
4 6 

Carrot oll, like butter, contains carotene. Carrot of! 
is extracted from carrots, and each pound contains 
up to 25 million units of carotene, the international 
standard of vitamin A 

Carrott oll is preferred for vitaminizing foods because 
t is @ natural vegetable oil and because it contrib 
utes vitamin A of high stabil 

ity and desirable golden 


yellow color, Carrot ol] ts ~ 
not synthetic, dows not con- 
tain animal fate of any kind 
and does not produce fishy 
flavor 
= 


SEND FOR BOOKLET 


New %36- page combined cata- 
log on carrot oll for foods, 
feeds, and pharmaceuticals ~ 
Important reading for most 
food processors. Write today! 


NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad %., South Whitley, ind 

















LEWIN ASSOCIATES 
Coneultanta 
PLANT DESIGN AND LAYOUT — PROCESSING 
EQUIPMENT — PRODUCT AND PACKAGE DE- 
VELOPMENT AND IMPROVEMENT — WARE 
DISTRIBUTION --MARKETING 
ESTIMATES — REPORTS 


New York 19, N. Y 
8-9 


HOUSING 
RESEARCH 
243 West 56 Street 
JUdson 6-174 


WALTHAM LABORATORIES, INC 


LABORATORY SERVICES: Food analysis, extran 

eous matter, bacterio 

logical tests, Water 
INSPECTION & 
SAMPLING 


FOOD PLANT SANITATION 


817 Moody Street Waltham 54, Mass 











QUAKER CITY 
COLD STORAGE CO., INC. 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 


Proper Temperature for Frozen Foods 








GUSTAVE T. REICH 
& ASSOCIATES 


Consultant to the Food Industries 
COMPLETE CONTINUOUS PROCESSES 
Operation Waste Disposa) 
AUTOMATION 


1422 Chestnut St Philadelphia 2, Pa 








WISCONSIN ALUMNI 


RESEARCH FOUNDATION 
FLAVOR EVALUATION 
with Trained or Consumer Panels 
Services in blochemistry, nutrition, food technology, 
icroblology, food inspection and analysis, texicol 
oay, and insecticide testing 
Write for price echedule 
Pr. 0. Box 2217-7 Madison |, Wiseonsin 











THE 


CONSULTING 


ENGINEER 





"By 


with professional integrity, the consulting 


reason of special training, wide ex 


perience and tested ability, coupled 


engineer brings to his client detached engi 
neering and economic advice that rises above 
local limitations and encompasses the avail 
ability of all modern developments in the 
fields where he practices as an expert. His 
services, which do not replace but supple 
ment and broaden those of regularly employed 
personne’, are justified on the ground that he 


saves his client more than he costs him.” 








the advertisements on the 
following pages 


are live opportunities in the field of food 
processing and distribution 


Each announcement represents a current 
Want or Offering of an organization or 
individual in the field, with some element 
of profit in each for whoever can fill the 
need. Some have money-saving possibilities, 
others are opportunities for more business; 
many are employment opportunities; still 
others offer property, or equipment—vused 
or surplus new equipment 


“Searchlight” advertisements are constantly 
changing. New opportunities are constantly 
finding their way into this great Want 
medium, each issue. Regular reading of the 
“Searchlight” pages can be as important to 
you as reading the editorial sections; 
Editorial matter is NEWS OF OPPORTUN 
ITIES offered in the industry 


for EVERY business WANT 
“Think SEARCHLIGHT first” 
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EMPLOYMENT OPPORTUNITIES 


The Advertisements in this section include all employment opportunities—executive, management, technical, selling, office, skilled, manual, etc 


Employment Agencies 

Employment Services 

Labor Bureaus 
UNDISPLAYED 


To figure advance payment 


Civil Service Opportunities 

Seiling Opportunities Wanted 

Selling Opportunities Offered 

———RATES——— 

$1.50 per line, minimum 3 lines 
count 5 average words as a tine 

Positions Wanted The rate is one-half o 
in advance 

Box Numbers counts as | line 

Discount of 10% if I 
ecutive insertions 


ibiert 1 Agency ¢ 1 Not subject to Agency Comm ! 


Send NEW ADS or Inquiries to Classified Advertising Division of FOOD ENGINEERING, P. O. Box 12, N. Y. 36, N. Y 
Jonuary Issue closes December 20th 


Positions Vacant 
Positions Wonted 
Part Time Work 


DISPLAYED 


. 
for all sdvertising ap 


Contract rates quoted 
payable 


An advertising inch 
ima ‘ et 


yment 











REPLIES (Bow No.): Address to office nearest you 
c/o This publication Classified Adv, Dir 
VEW YORK: P. 0. Bow 12 (36) 
CHICAGO: 620 N. Michigan Ave 11) 
SAN FRANCISCO 


68 Poat At 5) 


RESEARCH and PRODUCT DEVELOPMENT 


The manufacturing Division of The Kroger Co., 





EMPLOYMENT SERVICE 


Salaried Personnel, $5,000-$30,000. 
confidential service established 1927 
geared to needs of high grade men who seek 
a change of connection under conditions 
developing new products. assuring, if employed, full protection to 
present position Send name and address 
only for details Personal consultation in- 
vited Jira Thayer Jenning Dept. F., P. O. 
Box 674, Manchester, Vermont 


which processes over 100 MIL- 


LION dollars worth of food products annually, has built a new lai:, and is 


A man with creative research and production experience and ability to direct 





and coordinate contract and consultative services is being sought. Executive 


ability is needed to develop products and to coordinate activities with the indus POSITIONS WANTED 


trial, merchandising and procurement staffs. Production Supt., Quality Control Supervisor 
age 37, B.S. in chemistry, 13 yrs. diversified 
superv. plant work in all phases of gelatin, 
pudding, instant coffee, tea production, San 
Francisco will PW-3639, 
Food Engineering 


The successful condidate will be between ages 25 and 35; a graduate chemist, 


area relocate 


chemical engineer, or food technologist; a man of experience in the field; a 


Mechanical Engineer, 1.F.T. member, desires 

| position with progressive food processor or 
consulting organization. Experienced in plant 
layout, modernization, installation and auto- 
mation of food i equipment. PW- 
1536, Food Engineering. 


leader; a man of action and accomplishment. 


Act now! Send a written resume of experience including salary and responsi- 


processing 


bility, education and personal data to W. W. Ismael, Personnel Department. 


THE KROGER CO. — CINCINNATI, OHIO 





YOUR 
ORGANIZATION 


Is it complete? 








NEW YORK REPRESENTATIVE 


Nationally known manufacturer of steam jacketed 
staintess steel kettles wants a representative in New 
York area calling on food, chemical, and allied in 
Address 
8537, Food Engineering 

iigan Ave., Chicago 11, Ill 


Experienced 
Food Technologist-Chemist ating on ond chemteat 


Sales Position-—-working with the food in RW 
dustries on new products and product 20 N.M 
imp ovements. 


Are you expanding it? 


Making Replacement? 








Excellent opportunity for an experienced 
food technologist, food or cereal chemist. 


Naturally, you are anxious to se- 
MECHANICAL ENGINEERS 


All replies confidential. 
Mr. P. W. Bauman 
MONSANTO CHEMICAL CO. 


710 N. 12th Bivd St. Lowis (1) Missouri 


$6000—88000 


Several execelient openings with multi-plant com- 
pany in installation and maintenance of packaging 
equipment, electro-mechanical instruments, produc 
tion, project and process; recent grads or expe- 
rienoed. Employer pays our fee and expenses. Send 
resume and photo to Mr. H. A. Jensen, Dept FE 
WALKER EMPLOYMENT SERVICE 
212 So. 7th St Minneapolis 2, Minn 











MECHANICAL ENGINEER 
(PLANT LAYOUT) 


Large, nationally prominent Madison, 
Wisconsin manufacturer is enlarging its 
engineering staff to keep pace with an 
over-all steady and fast moving expan 
sion program. As a result of these 
stepped-up activities, an excellent op 
portunity is available for a graduate 
mechanical engineer, 25 to 35, who has 
approximately 2 years experience in plant 
layout, 


P3656 -F« 
aified Ady. Div 


od Engineering 
P.O. Box 12,NY 6, NY 





WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNNING CANDIDATES 
—junior to top-level 
write or wire: 
Gladys Hunting (Consultant) 
Drake Personnel, Inc 
220 8. State St., Chicago 4, Il! 
HA rrison 7-8600 


Call 














CHEMICAL ENGINEERS 
86000-—89000 
Excellent openings with muiti-piant company in 
paper and plastics packaging, ressarch and develop 
ment, process and production of refrigerated foods 
and other food products Employer pays our fee 
and expenses. Send resume and phote to Mr. H 
Jensen, Dept FE 
WALKER EMPLOYMENT SERVICE 


212 Se. 7th St Minneapolis 2, Minn 





cure the most suitable man or 
men available. You want men 
with the special training that will 
make them an asset to your 
organization. You can contact 
such men through an advertise- 
ment in this Employment Oppor- 
tunities Section of FOOD ENGI- 


NEERING. 


Classified Advertising Division 


FOOD ENGINEERING 


330 W. 42nd St New York 36, N. Y. 
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casio SEARCHLIGHT SECTION wveansinc 


BUSINESS OPPORTUNITIES EQUIPMENT - USED or RESALE 


UNDISPLAYED RATE: DISPLAYED RATE: 


$1.50 a line, minimum 3 lines. To figure advance payment count 5 The advertising rate is $13.25 per inch for all advertising appearing 
average words as a line other than a contract basis. Contract rates quoted on request 


on 


PROPOSALS, $1.50 a line an insertion AN ADVERTISING INCH is measured % inch vertically on ons column, 3 
BOX NUMBERS count as one line additional in undisplayed ads columns—30 inches—to a page 

DISCOUNT of 10% if full payment is made in advance for four con EQUIPMENT WANTED or FOR SALE ADVERTISEMENTS acceptable only 
secutive insertions of undisplayed ads (not including proposals Displayed Style 


Send NEW Ads or Inquiries to Classified Adv. Div. of Food Engineering, P. O. Box 12, N. Y. 36, N. Y., for January issue closing December 20th 


EXTRA SPECIAL oniciadiates LOEB OFFERINGS eeosngiy 


Cappers Capem, Titecap, Swanson, Kettle; Dopp 150 gal., jkt., agitated 
PFAUDLER PISTON FILLER automatic and semi-automatic Kettles, Stainless steel: 5 to 300 gal., with and 
Centrifugals: Fletcher 12°' copper, 20° lith without agitators 

coated, Tolhurst 26" copper, 26° rubber Aluminum 40 to 100 gal 
* Model R.P. 14 Clarifiers: De Laval model 84-51 Labelers: Burt, Knapp : New Jersey, World 
7 : Compressor, Freon: Carrier 25/122 hp Ermold—avto and semi-auto 

All Stainless contact Cutter, Bone: Wausau, 5 hp Mills, hammer: Mikro, 20H, 2TH, Gump #1! 
* New 1953 Cutters, silent: Buffalo 32° and 43 Prater, Raymond, Jay Bee, Jeffrey P 
© Excellent Condition Demineralizer; Barnstead 80 GPH 24 Williams #2 and BX 

. Dryer: Devine 2 x 4° vac. drum, st. steel Colloid; Charlotte st. steel | hp., iron 25 hp 
Dryer: Bowen lab. spray, st. steel Mixers: Dough type single and double arm 
MACHINERY AND Dryer: Direct Heat 4’ x 20 5 to 100 gal 
Dryer: Stokes rotory vacuum 2'/2 x 8 Powder: 50 to 2000 Ib. capacity 

Extractor: Troy 26'° monel basket Portable Electric: V4 to 5 hp 
EQUIPMENT cr. Fillers, liquid: Peerless 6 valve, Cass gross Pasteuvrizer; Wallace-Walker plate type, 200 

weight, siphon and vac. types GPH, st. steel 
514 Bryant Street Sen Francisco, Calif.” Fillers, piston: Stokes, Colton, Elgin, Filler Pumps: Centrifugal, rotary, gear, vacuum, all 

Machine Co. for jars, tubes types and sizes 
Fillers: M & S for cans 6 and 10 pocket, st. st Screens: Rotex 20 x 48°, 42 x 84’, 18 « 3 
Fillers, powder: Speedee, Triangle, Stokes & Selectro 4 x 10° Abbe Blutergess 2! 
BOILERS Smith, Ferguson, Gump Separator: De Laval Nozzle-Matic AC VO 

| Filter Presses: Sperry, Shriver 6''-36"', recessed Sealers, carton: Ceco, Triangle, Packomati« 
and plate and frames types Sterlizers: Climax 20° «x 36" jacketed 
HI-PRESSURE Filters: Int. pressure—Alsop, Sparkler, Lomax Still, water; Barnstead 75 gal 

Complete stock from 10-2,000 h.p. Industrial, Sweetiand Tablet Presses: Single punch and rotary 
Nation's largest inventory, New & Used Filter, vacuum: Oliver 2'/2 x 1 Tanks: Glass lined, various sizes 
Homogenizer: 2-1200 GPH. Union, 300 GPH Stain. steel 25 gal. to 1200 gal 

WABASH POWER EQUIPMENT ibe, 125 and 400 GPH, Gaulin 3--6000 gal iietated, agitated 

3) £. CONGRESS, CHICAGO 5, HA 7.4855 




















Send us your inquiries and list of idle equipment 


rorsé | LOEB EQUIPMENT SUPPLY CO. 


Food rere and Direct Mail 820 West Superior St. Chicago 22, Ill. 
OOD BUSINESS Telephone Seeley 8-1431 Our 32nd Year 


IN SOUTH CAROLINA @eeeeeoeee*ees¢#ee#*e#e7ee#e#eess#estfseee#e#se#ee#ee#e###*# 


National Distribution, also Items for 
Chains, Jobber, Institutional and Private FOR SALE 
Label. Tremendous Potential. Owners | | 
wish to retire. Price about $50,000 $200 - 8.8. Truck Tank & Trailer DECEMBER SPECIALS 
- a a ° | Tubular Heat Exchanger, 24- |"xi0' 8.8. Tubes 
Principals Only. 100 to 400 gal. 8.5. Mix Tanks, water jkt FMC Hand Packed 88 Filler #MHI609 
250 gal. Vert 8.5. Tank, insul , agit 416 88 Single Drum Y « & Oryer, 5 HP 
Py ” $30 gal. 5.8. Tank, 45°48", side agit MAM 12 spt. SS Straight Line Vac. Filler 
Contact “Owners 500 gal. $.8. Tank, 50°64”, insul Biner Ellison Model 16-Q Filamatic 
. 500 gal. Plaudier G.L. Tank, Jkt., T.C. Coil E > 
P.O. Box 267 Charleston, South Carolina 16” & 60” 8.8. Vacuum Pans igin SS 2 Piston Filler for gations 
125 to 1500 gal. Homogenizer or Viscolizers Day 40 cu, ft. Mixer with #7 Rotex Sifter 
4000 gal. Horiz. Glass Lined Tanks, agit 2-125 gal. 88 Jacketed Kettles 
FOR SALE Hope Two Plunger Filler Wortd Twin Turret Labeler, 120 per minute 
50 gal. 8.8. Premixer (Tank), side agit Capem 81F Automatic Capper, up to t8mm 
Little Giant Ice Breaker, | H.P 1 Pony Labelers, 66MXX, HOML & BOMX 
Bucket Elevators, Screw Conveyors, Tyler Rerwmere Aiveot (7 eet Coanne Tower, 90 G.P.M 2 Rotex Sifters 40° x BA” & 40” x 120 
Hummer Screen 16000 33ph Trolley Hoist, an 4A ft) fh Wk Wrap Around Labelers, All Makes & Sizes 
r. M. N. 67 Van Reipen Ave., Jersey City. Milk Pasteurizers, Coolers, Fillers, Washers 


J02-42860 
Hond ua your inquiries NEW-—STEEL & S/S MIXERS, KETTLES, 
LESTER KEHOE MACHINERY CORP TANKS & DRYERS. Fabricated to Your 
1 East 42nd Street New York 17, N.Y Specifications Engineers Advice Avail- 
Murray Hill 2-4616 able 



































Your inquiry 
e We Buy Complete Plants or Single Units 
will have FOR SALE FROM STOCK What Have You For Sale? 


Urschet Model B and Sterling Dicers 
FMC Hand Pack Fillers YOU CAN BANK ON 


Burtand standard Krupp Labelers EQUIPMENT CLEARING HOUSE, INC. 


Perfor be: Ay T_ 111 33rd Street Brooklyn, N. ¥ 
ertorated and sia’ 0 re os 

Bouteli A ple Posters and Sticer SOuth 8-4451—4452—8782 

Bean So Tanks—60” diameter and 66" high 





Special value... 


If you mention this magazine, 
when writing advertisers. Natur- 
a Kari Kiefer ottie Rinser 
; lly, the publisher will appreciate Eigin, Kramer and Kinex Serew Cappers 
it... but, more important, it will 
identif { th h “Write for complete bulletin of used and recondi FOR SALE 
entily you as one of the men the tioned cmpnet, Mati wa @ lat of your surplus 18” Copper Coating Pans with stem coils 
advertisers wants to each with this squipment to 300 gal. Copper Still with condenser and tank 
message ... and help to make "Se at avy feed econ Miner 
possible enlarged future service to Processina ome Vo Wrosn Romeseuet with ity HET phase met 
dud . ; reon Compressor w Y phase motor 

you as a reader. ; aes hates Burns Split Nut Peanut Bianchor 

SAVAGE BROS. CO 
2646 Gladys Ave Chicago 12, 
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FOR SALE 


Pneu. Scale 6 head cappor, $3 mm. 
Bird 32” x 50” T316 St. St. Continu- 


ous Centrifugals. 


Filler Machine Co., 4 cyl. St. 81. 


piston fillers. 


Niagcra type 316 8. 8. Pressure 


Filter, model 510-28, 500 sq. fs. 
Shriver & Sperry Filter Presses. 


Double Drum Dryers: 42” x 100”, 


32” = 52”, 24” x 36”. 


Vacuum Shelf Dryers: 55 to 475 sq. 


it, 
Spray Dryers: Lab, 19’D. 


Rotary Steam Tube Dryers, 4’ x 30’; 


6° x 30’. 
Stokes St. St. 
Vacuum Still. 


150 gal. 


Buflovak #6.5 St. St. Double Effect 


Evaporator, suitable for Whey. 
Stokes Type 316 St. St. Double Et 
fect Evaporator, 250 GPH. 


1411 WN. 6th St, Phila. 22, Pa. 


Jacketed 


3 


75 


-Conkey Triple Effect Evap. Silicon 
Bronze, 1900 sq. ft.—UNUSED. 
Fitzpatrick Comminutors, St. St. 
models D, F & K. 

Piaudler Glass lined jacketed Re- 
actors, 300-500 gal. 

125 gal. St. St. Jacketed Kettles, 
Scraper Agit. 
Mikro Pulverizers 
#4-TH. 

Mixers St. St. Double Arm, 5, 50, 75, 
200 gal. 

St. St. Selectro Screens, 2' x 7’, two- 
deck, enclosed. 

3590 gal. Stainless Stee! single axle 
Truck Tank. 

Stainless Stee] Tanks 
10,000 gal. sizes. 


Welded Steel Tanks 
ing. 


#2-DH, #2-TH, 


30 gal. to 


Brewery lin- 


Phone: STevenson 4-7210 











VE BRILL suy 


SS THe BEST BUY 


ee 
SPECIALS 


Hird 82x50" 316 8.8. Solid Bowl, 
Continuous Centrifuges. 

Hird 24° x28", 18x28", 304 8.8, Solid 
Bow!, Continuous Centrifuges 

Hird 40” Suspended Type Centrifa- 
gules, 347 B.S. 

500 gal., 347 8.8. jacketed Auto 
claves, 300 pel internal, 752 jacket 
Struthers-Wellse S75 #q. ft., single 
effect Evaporator, 416 5.5 

Niagara £230.52 Pressure Filter 304 
S.58., 230 aq, ft 

Sperry 30° Heresite coated Pat 
Filter Presses 

Haker Perkins 100 and 50 gal., 316 
5.5. Slama Blade, jacketed Mixers. 
1... 208 ton Jet Refrigeration Unit, 
Huflovak $2x120" Double Drum Dry- 
er, 

link Belt 5'2” =x 20 Steel Roto- 
louvre Dryer. 

Hersey 18x12? Hot Alr Rotary Dry- 
er, 304 8.8 

Sweetiand Filters #%, £5, #27, 21%. 
lay “Cinelanatus”’ Sigma Blade 
Mixers, 700 and 100 gal 

ser 


motor 


Mikro Pulverizer, 7% HP 


RILL 


EQUIPMENT COMPANY 


New York 51, N. Y. 
oR 


San Jacinto, Houston 4, 


2401 Third Ave., 


4101 Texas 


SSSOSOCOCSCSOSSOSOSOSOS 








SPECIAL OFFERINGS 


Modern Packaging Equipment 


KARL KIEFER 24 Head Fully Automatic, Stain 
less Steel Vacuum Fillers 
CAPEM 4 and 3 Head Fully Automatic Cap 
pers 
The above machines are in 
practically new condition 


PNEUMATIC SCALE COMPANY Cartoning Line, 
Consisting of: Automatic Feeder, ottom 
Secier, Filler, Top Sealer & Compression 
Unit 


PNEUMATIC 
High Speed 


PNEUMATIC SCALE COMPANY, WORLD and 
PONY fully automatic and semi-automatic 
Labelers, 60-120 per minute 


STOKES & SMITH Model D Neverstop 
STOKES & SMITH Model H.G. 84, G, and GD 


Auger Fillers 


SCALE COMPANY Tightwraps, 


STOKESWRAP Model A with electric eye 
counter, stainless steel auger filler 


PACKAGE MACHINERY CO Model FA & FA2 
Wrappers 


Partial List send for complete list of 
equipment in stock 


JUST RECEIVED 


Pneumatic Scale Company 

120 Per Minute Bottling Line 
contisting of Bottle Cleaner, Stainless 
Stee! Filler, 4 Head Rotary Capper 
ond Duplex Lobeler. Above unit Five 
years old 





ALLIED EQUIPMENT CO, 


940-946 Nepperhan Ave Yonkers 3, N.Y 
Phone: Yonkers 5,0442 








STAINLESS STEEL DRYER 


1—Rotery Dryer, Stainless Steel, 30°'«18 
with lifting flights and motor drive 
THE MACHINERY & EQUIPMENT CORP 
293 Frelinghuysen Ave., Nework 12, N. J 
TAibot 4-2050 








U.S. Bottlers 716-597 Rotary stainless steel 
vacuum Filler. 
Resina Mode! 
capper. 

New Jersey Champion 
Thermo-Plastic Labeler. 


ACE PROCESSING EQUIPMENT CO. 
6825 S$. Kenwood Ave Chicage 37, Ill 


8-305, 28/mm automatic 


#160-215400 








FOR RATES OR 
INFORMATION 


About Classified 
Advertising 


Contact 
~ Whe Gra w-. Ht [ 
ffi e Phen rest You 


ATLANTA, 3 801 Rhodes-Haverty Bidg. 
WAlnut 5778 


R. POWELL 


BOSTON, 16 350 Park Square 
HUbbard 2-7160 
H. J. SWEGER 


CHICAGO, 11 520 No. Michigan Ave. 
MOhawk 4-5800 
W. HIGGENS J, BRENNAN 


CINCINNATI, 37 1825 Yorktown Rd. 
Swifton Village, Apt. 2 
REdwood 1-3238 
G. MILLER 


CLEVELAND, 15 1510 Hanna Bldg. 
SUperior 1-7000 
W. SULLIVAN 


DALLAS, 2 Adolphus Tower Bidg. 
Main & Akard Sts. 
Riverside 7-5064 
D. BILLIAN 


DETROIT, 26 856 Penobscot Bldg 
WOodward 2-1793 
W. STONE 


LOS ANGELES, 17 1125 W. 6 St. 
MAdison 6-935] 

P. CARBERRY D. McMILLAN 

NEW YORK, 36 330 West 42 St 
LOngacre 4-3000 

S. HENRY R. LAWLESS 

D. COSTER R. HATHAWAY 


PHILADELPHIA, 3 17th & Sansome St 
Rittenhouse 6-0670 
H. BOZARTH E. MINGLE 


ST. LOUIS, 8 3615 Olive St 
JEfferson 5-4867 


W. HIGGENS 


SAN FRANCISCO, 4 68 Post St 
DOuglas 2-4600 
W. WOOLSTON 
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LATE TYPE 
REBUILT MACHINERY 


At Bargain Prices 


MIXERS 

Baker Perkins 16-RNM2 150 gal. Steam 
Jacketed Mixers, Vacuum Dome, Cored 
Jacketed Sigma Blades. 

Baker Perkins 50 gullon Stainless Steel 
Steam Jacketed Double Arm Mixers. 

Day 12, 20, 50, 75, 100, 150 gal. Double 
Arm Mixers, Cincinnatus and Imperial. 

J. H. Day 50 to 10,000 Ib. Steel, Wood 
and Enamel Powder Mixers. 

Gemco 30 cu. ft. Vacuum Double Cone 
Blender. 

3500 gallon working capacity Steam 
Jacketed Double Arm Mixing Tanks for 
mixing, storing or processing of your 
materials. 


FILLERS & CAPPERS 

Triangle Package Models Ul, A3, AIC, 

G2C, A6CA Elec-Tri-Pak Fillers. 
S. & S. GI, G2, G6, HG8B Auger Fillers. 
Filler, Hope, Elgin S. S. Piston Fillers. 
Elgin 24-Head Rotary Vacuum Filler. 
Resina LC Automatic Capper. 
Capem 1 Head and 4 Head Cappers. 


WRAPPERS 
Hayssen, Package Machy. Co. FA, FA4, 
DF, CA2, Miller, Scandia and Oliver Avto- 
matic Cellophane Wrappers. 

Hudson Sharp Campbell Automatic Wrap- 
pers, Models 2W6, 2W8, and 2W10. 
Furgrove Model 26D Foil Wrapper with 
underneath fold and adjustable jaws. 

Transwrap Model B Auger Filler. 

Standard-Knapp No. 429 Carton Sealer. 

Doughboy and Pack Rite Automatic Rotary 
Bag Sealers. 


LABELERS 
Burt and Knapp Adjustable Wraparound 


Labelers. 
Pony M, and ML and TO (Thermoplastic) 
Labelrites. 


MISCELLANEOUS 
Sanders 20HP Meat or Fruit Grinder. 
Brown PFM Automatic Bag Filling Machine. 
Fitzpatrick “"D” S. S. Comminuter. 
Mikro 4TH, 3TH, 3W, 2TH, 1SH Pulverizers. 
Charlotte 3 HP Colloid Mill. 
Stokes D, DD2 and RBB Tablet Machines. 
Colton 2RP, 3RP Rota-y Tablet Machines 


PROMPT DELIVERIES 


Write, Wire, Phone For Details and Prices 
Act Now For Choice Selection 


TOP PRICES PAID FOR 
YOUR SURPLUS EQUIPMENT 


UNION STANDARD 
EQUIPMENT CO. 


318-322 Lafayette Street 
New York 12, New York 
Phone: Canal 6-5334 
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Choice Equipment for the Food Industries . . in Stock for Immediate Shipment 


NEW FALCON Ribbon Blenders or Mixers in Mild or Stainless Steel; all sizes 
NEW Stainless Steel Steam Jacketed Kettles and Tanks; all sizes 
Special Lot of Stainless Clad Kettles; Stearn Jacketed; 80 gal. capacity 
Copper Kettles up to 250 Gal.; Glass Lined to 300 Gal.; Aluminum to 80 Gal 
VACUUM PANS: Pfaudler Glass Lined, 500 and 1000 Gal.; Aluminum or Copper 250 Gal 
Sterilizers: 48° %42"x96"; 36x%42'x84"; Ft Woyne 611x126"; others 
Double Drum Dryers: 32'x72; 42’«100"; Twin Dryers 42’x120” 
Buffalo Chrome Plated Flaker: 12'x18 complete with accessories 
Food Machinery Corp. Retorts: Standard 42'x72” Vertical 
Devine No. 23 Double Door Vacuum Shelf Dryer; 57’’x78” shelves complete 
Stokes No. 138B Vavuum Shelf Dryer: Shelves are 24''x24’; complete 
Anderson Oil Expeller Model “Red Lion” with 15 HP. motor and accessories 
Anderson Oil Expeller Type “RB” with 25 HP motor and accessories 
American Utensil (CRCO) Model “B” Juice Extractor with 5 HP Motor 
Manton Gaulin Stainless Steel Homogenizer Type 125 CGC 
A. T. Case Stainless Steel § 50 Homogenizer with 15 HP Motor 
Charlotte Model 50 Colloid Mill in Monel 
DICERS by Sterling and Anderson; Rotary Cutters by Abbe, Ball & Jewell, Munson 
Sterling and Blakeslee Potato Peelers: Various sizes; Coffee & Meat Grinders 
Robinson and Baver Double Runner Attrition Mills: 24” and 18" with 2 Motors 
Hammer Mills, Grinders, Crushers by Williams, Gruendler, Jay Bee, Mikro etc 
Sprout Waldron 2 Pair High Roller Mill; 9x18”; Robinson Unique 4 Roll 7’'x24” 
SIFTERS: Witte, S.S. 21''x101; Rotex 30’'x60"; Patterson Gyro 3 Deck 20’x84” 
Robinson Unique $.S. 20’«70"; Ajax Vibratory in $.S, 18x48” 
Robinson Gyro Double Deck 20''x90"; Selectro 18x48" & 24x84" 
J. H. Day Egg Clipper Mixers: 20x22''x28 and 32''x32’x25 
Savage Marshmallow Beater; 200 lb. Capacity; arranged for M.D 
FILLERS: Stokes & Smith Powder Fillers, Semi and Automatic Models 
Triangle Electri-Pok 4 Station Conveyor Type Filler 
Gump Bar-Num Vibrox Barrel Packers 
Berlin Chapman Syruoer Type Liquid Filler up to 60 3 Cans 
Berlin Chapman Stainless Steeel 7 Spout Filler up to No. 10's 
Horix Stainless Steel 14 Stem Gravity-Vacuum Fillers up to qts 
Karl Kiefer 2 Stream Vari Visco Filler for Liquids and Semi-Liquids 
Karl Kiefer Rotary Vacuum Fillers with 12, 16 and 18 Stations 
LABELERS: Can Labelers by Standard Knapp, Burt, Kyler, Nu-Method and others 
Bottle Labelers by New Jersey, World, Ermold, Pneumatic Scale, others 
Piston Fillers from 1 to 11 Pistons, by Elgin Filler M Co., Bridge, etc 
M. & S. Stainless Steel 10 Pocket Hi Speed Fillers for small cans 
CAPPERS: Pneumatic Scale 4 Head Automatic Capper; Capem 4 Head Model B2F 
Johnson Automatic Wrapper for Frozen Food Packages; adjustable within limits 
Standard Knapp Automatic Gluer & Sealer No. 429-600 Series complete 
SPECIAL AGITATORS at less than Half Price: Top Entering 5 HP S.S. 240 RPM 


The above list represents only the more important units; if you do not see listed the item 
you need, do not hesitate to send us your inquiry 


SEND US YOUR LIST OF SURPLUS EQUIPMENT 


FIRST MACHINERY CORP. 


209-289 TENTH STREET, BROOKLYN 15, N. Y. 
PARKING ON THE PREMISES Cobble 
PHONE: STerling 8-4672 errEMCY’ 


FRED 
FIRSTENBERG 
President 








BARGAINS FOR SALE 


The RUDERMAN MACHINERY EXCHANGE of Gouverneur, N. Y., one of the largest 
diversified Machinery & Equipment Dealers in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, Milk Piant and Electrical Equipment at 
but a fraction of the origina! cost 
Among the hundreds of tteme in stock are included the following 
Storage and Holding Tanks Slicing Machinery Wire Baskets 

of all sizes Fruit Strainers EDM Equipment 
Filters Kettles Scales 
Homogenizers Whippers Slab Fillers 
Pasteurizers Nut Choppers and Grinders Thermometers and Recorders 
Coolers includin Molds 5.5. Tables 

Sweet Water Coolers Variegators $.5. Pumps of all types 
Freezers Baggers and $5. Pipe and Fittings 
Packaging Machinery Bagging Machines Electric Motors and Gear 
Refrigeration Bottle Washers Reducers of all sizes 
Univeots Cup Dispensers 
Slicers and and Cappers 
The above ia but a emall part of the inventory we carry. This machinery ia all of modern 
type, mostly stainless steel. 


WRITE — WIRE PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 


GOUVERNEUR, NEW YORK Telephone; 333-334 























Abbott Laboratories 35-42 
Allied Chemical & Dye Corporation 

National Aniline Division 181 
Allis-Chaimers Mfg. Co 197 
Aluminum Company of America.... 167 
American Molasses Company 

The Nulomoline Division... , 153 
American Optical Company 183, 191 
Ampco Metal, inc , 168 
Atias Powder Company 46-47 


Aurora Pump Division 
The Mew York Air Brake Company.BL201 


Bakelite Company 

Union Carbide & Carbon Corp 46, 135 
Barnes Company, The W. F. & John 27 
Brunner Manufacturing Company 4 
Buffalo Forge Company 17 


Canning Machinery Division 

Food Machinery & Chemical Corp & 
Carbide & Carbon Chemicals Company 

Union Carbide & Carbon Corporation 154 
Carpenter Steel Company, The 

Alloy Tube Division 182 
Carrier Corporation Flowsheet 114 
Cherry-Burrell Corporation 124 
Clark Door Company, inc BR201 
Colorado Fuel And iron Corporation... 120 
Consolidated Packaging 

Machinery Corporation TL180 
Copeland Refrigeration Corporation 170 


Corn Producte Refining Co 28-29 
Crane Co Flowsheet 113 
Crown Cork & Seal Company, inc. .136-137 
Crucible Steei Company of America 118 
Cyclone Fence Dept. Division of 

United States Steel Corporation. .TR179 
Darnell Corporation, Ltd ‘ 134 
Day Company, The J. H oven . 166 
Deming Company, The. pevese Bae 
Distillation Producte industries” 

Eastman Kodak Company 199 
Dow Chemical Company, The... 21 
Dow Corning Corporation -». 169 
Firmenich tncorporated 165 
Food Machinery & Chemical Corp. 

Canning Machinery Division 8 
Frick Co. BL178 
Fritzsche Brothers, Inc 94 


Fuller Company, The 
Pull-out Flowsheet 112 





Gardner-Denver Company roe 
Gariand Company, The. eee . 185 
Gates Rubber Company, The 122 


Gaytord Container Corporation, Div. of 
Boown Zellerbach Corp Third Cover 
General American Transportation Corp. 


Airsiide Cars 45 
C.Oulevilte EPVOP .cccccccvseceees : 6 
General Mills, inc ‘ - 85 
Gentry inc ‘ ; 140 
Girdier Company, The ; 159 


Goodrich Company, The B F. 


8B. F. Goodrich Industrial 

Products Company . see o° 31 
Gottscho, inc., Adoph... . 200 
Great Lakes Carbon Corporation 

Dicalite Division » 
Great Western Sugar Company, The... 190 
Greer Company, J. W ..19, 90 


Grinnell Company, inc Second Cover 


Hamilton Copper & Brass Works 
Division of Brighton Copper Works... 198 


Hinde & Dauch - 14) 
Hoffmann-La Roche, Inc... .. 50, 147-148 
international Saft Co., Inc 155 
Jenkinge Bros 5% +" 127 
Johns. Manville 


Refrigeration insulation .. TT yi. 
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2 to cut packaging costs — 


The “4800” for imprinting cartons... 










makes it possible to imprint accurately, quickly, cheaply 
... product identifications and specifications on folding 
cartons, bags, and envelopes as required for current 
production. Allows you to stock smaller package 
inventories, and thus save on printing costs and storage 
space...also to imprint dealer advertising literature. 


e Prints up to 7,500 units an hour, from rubber mats or 
type from 6 pt. up. Imprints in an area 4 by 18 inches. 
Handles thin tissue or board up to 3/16 inches thick. 
Liquid ink doesn’t need mixing, dries instantly, even , 
on most plastics, foils, ete. 


e Adjustable without tools, doesn’t require trained 
operator. Automatic power stacker optional. Service 
available from 289 locations. 


...enables you to print dates, sizes, styles, code numbers, 
etc. on labels for items being packaged today...can reduce 
your stocks of preprinted labels, save time, prevent waste, 
and effectively lower printing costs. 


e Very fast, imprints up to 1,000 pieces a minute! Impression 
area is 23/16 by 7/8 inches, with good register. Handles 
most any paper weight or light card stock, in sizes from 

1 x 2 inches to 15 x 15, depending on model. And can be 
operated easily by anybody. 


e Feeds and stacks automatically. And counts so accurately 
that banks use it to count currency! Can also be used to 
code, stamp or cancel coupons, cards, checks, sales slips, 
forms, job tickets — at a big saving in clerical time. Rented 
as well as sold. Nationwide service from 289 offices. 





A KT A RS A AN «A GEES) | SKO  m e (khmer EE es ROS em 
PITNEY-BOWES, INC. 

Ask any PB office to show you how the Tickometer and | 8849 Walnut Street 

Package Imprinter can make savings in your business. Stamford, Conn. 

Or send for free illustrated booklets and case studies, : 
Tichometer 

Send free illustrated booklet on: j 

Model*'4800°"' Imprinter 





tS)» 


Pitney-Bowes, in. | 


Originators of the postage meter... 
offices in 96 cities in U.S.and Canada H Address... 
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When, Yad, Ypecipl 


UNGERER 


¢ IMITATION Another top quality product of the Un- 
* CARAMEL gerer laboratories. Samples and technical 


FLAVOR information on the use of this flavor in 


NO. 695 your product will be supplied on request. 











161 Avenue of the Americas, New York 13, N. Y. 


CHICAGO + BOSTON + PHILADELPHIA + ST. LOUIS + LOS ANGELES + ATLANTA 
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READER SERVICE 


For Food-Plant Employees and Consultants Only 
The use! of I JOD ENGINEERING readet 


service post cards benefits from the fact that this 
publication carries more adve rtisements and more 
editorial items on new food-plant equipment, 
supplies, and services than any other industry 


wide food publication in the world 








JE fone ith Me entler Lubicripliow 


Use this form. We bill you later ceeieeaiameetial 
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| Equipment & Supplies Literature Offered: 
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Shipping Container 
Checklist 


» in Speed in Packing 
= Maximum Stacking 
CI Printing that Sells 
Cl Shipping Economy 
in Special Box Engineering 


CHECK THE 


FACTORS MOST VITAL TO YOU 


Whether you're President, Vice-President, 
Treasurer, Purchasing Agent, Sales Manager, 
Production Manager, Traffic Manager, Adver- 
tising Manager...the above factors in selecting 


the right shipping containers deserve your per- 


sonal attention. 


Call your nearby Gaylord packaging engineer 


for boxes made to your prescription. 


CORRUGATED AND SOLID FIBRE BOXES+ FOLDING CARTONS+KRAFT PAPER AND SPECIALTIES+ KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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Sealed-n’ 4 


- Hlavors - 


THE Sealva STORY OF 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 


SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 
oi] emulsions, ete, 


For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 

We are prepared to give you suggestions as to the methods of readily 
evaluating “‘sealed-in’”’ flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product, Literature and adequate sam- 
ples are available. 


lva AN | MERINGEN-~ AEBLER, INC.” 
521 WEST S7th STREET, NEW YORK 19, NEW YORK 


qrAVOr, 





